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COMMERCIAL FINANCE 


A Source of Working Capital 
Available to Growing Companies 


By Theodore H. Silbert 
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You, the Baking Industry . . . 
And Survival 


By David M. Levitt 
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Increased Sales 
Are “Comin’ 
Through The Rye!’’ 


Flavorful, quality rye breads help meet the growing Pvre White Patent Rye yr : ( 
» e Light Patent Rye - 


demand for variety—earn premium profits, too! ee 
a ré _rearr ye 


Cream Special Rye F Jmternational’s 


y » >» r ine e 
anywhere! Whatever a ee - 
y Rye Meal and Rye Chop A o 


BAKERY PROVED” 


International produces the most ccmplete line of fresh, 
flavorful rye flours available 
your specialty baking need —there’s an International 


Gold Coin Rye Flour that’s just right for the job. ckel 
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COSTS...BUILD SALE 


Bemis Multiwall Balers... Bemis Ripp-Tabb ... 


cut your shipping container costs ... and freight costs speeds opening ... saves labor ... cuts costs for your 
(low tare weight) ... and still give full protection to customers. And how they appreciate that! A real 


your consumer packages. sales builder. 


Bemis Balers with Ripp-Tabb do Double Duty 





Where flexible 
; packaging 
GENERAL OFFICES— ideas are born 
408 PINE STREET, ST. LOUIS 2 
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There's more than flour 
i Le erere) 6 
when it's 


'@) CCI D E N T yA The big differences in this flour 
i. are milling quality and baking dependability. 
You get them in every scoop of 


Occident, in every sack, in every order. 


This quality and dependability are 
built into Occident . » . have been for over 
75 years. That’s why this one bakery 
flour has a reputation for excellence 
throughout the baking industry. 


Quality sets the Occident. name apart 
in the field of flours . . . makes Occident 
unequalled for premium specialty 
breads as well as regular commercial 
production. You get this milling quality 
and baking dependability in 

Occident. You can’t buy these 
Occident differences in another 
flour at any price. 


RUSSELL-MILLER Milling Co., millers of OCCIDENT FLOUR «| 


> 
= 


Other bakery fiours milled to Occident standards: American Beauty, Producer, Powerful 
and other superb Hard Spring, Hard Winter and Soft Wheat Bakery Fiours 


MINNEAPOLIS 15, MINNESOTA 
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GALVIN REPORT—Winter wheat 
production of 913,108,000 bu. 
was estimated July | by C. M 
Galvin. This compares with his 





forecast of 938,737,000 bu. on 
June | and the government forecast 
of 941,236,000 bu. The Galvin re- 
port, with a commentary by F. C. 
special Northwestern Miller 







Bisson 
correspondent 





appear on 
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ANNUAL STATEMENT—Standard 
Milling Co. has reported a gross 
ended April 
compared with 





income for the year 
30 of $1,153,445 
$837,014 for the 
All divisions of the company oper- 
ated on a profitable basis during 
the year and improvements shown 
by the milling division were report- 
ed as particularly gratifying 
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previous year 












BUFFALO UNION—The five-week 
within Local 36, Ameri- 
can Federation of Grain Millers 
(AFL-CIO) ended July 2 after sev- 
days of behind-the-scenes 
peace-making efforts by represen- 
tatives of the Buffalo AFL-CIO 
Council, leaders of the Internation- 
al AFGM, Local 36, and the inde- 
dependent Buffalo Flour Mill Work- 
ers Union 





civil war 







eral 
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SAFETY PROGRAM—Continenta! 
Baking Co.'s Spokane (Wash.) 
plant earns an annual insurance 
rebate of $4,000 to $5,000 for the 
effectiveness of its driver training 
safety program. The 
which the saving is accomplished is 





manner in 


explained on 


Page 16 


SOUR FRENCH BREAD—A 


by-step explanation of the produc- 


step- 


tion of sour French bread, as pre- 
sented before the 35th annual 
meeting of the American Society 
of Bakery Engineers 

Page 34 


REGULAR FEATURES 
* 


Editorials ... 4 
Wheat Market 9 
Mostly Personal 10 
Trade Pulse 38 
Worth Looking Into 40 
Convention Calendar 44 
The Baker's Doorbell 46 
Foreign Commentary 52 


INDUSTRY STATISTICS 
* 


Current Flour Production 
Stock Market 53 






















ene 








a 





FAMILY FLOUR PRICES 
ADJUSTED UPWARD 


MINNEAPOLIS — Effective as of 
July 6, the prices of nationally ad- 
vertised brands of family flour were 
adjusted upward, Increases amount- 
ed to 2¢ cwt. on 25 Ib. sizes or 
larger and 30¢ cwt. on the small 2, 
5 and 10 Ib. packages. The increases 
apply on advertised brands only in 
the over-all general area east of the 
Rocky Mountains. Buyers will be pro- 
tected at the lower prices on all di- 
rect accounts postmarked no later 
than July 13, and all orders so placed 
must be for shipment on or before 
Aug. 7. Apparently, the adjustment 
was caused by lower yields than ex- 
pected in the Southwest, mosaic 
damage to the crop, reluctance of 
growers to part with their wheat, 
and the ample storage space avail- 
able. 





Carl A. Quarnberg, 
Co-founder of Milling 
Firm, 75 Years Old 


RAPID CITY 
ily gathering was scheduled to 
serve the 75th birthday July 7 of 
Carl A. Quarnberg, chairman of the 
board and co-founder of the Tri-State 


S.D.—A quiet fam- 


ob- 


Milling Co. However, Mr. Quarn- 
berg’s many friends in the milling 
industry did not forget the occasion 


as letters and telegrams of congratu- 
lations began pouring into the com- 
pany’s headquarters office here dur- 
ing the day 

Mr. Quarnberg and his father, Hans 
Quarnberg, a pioneer miller in South 
Dakota, founded the company in 
September, 1913, at Belle Fourche, 


S.D. Mr. Quarnberg is still actively 
and aggressively on the job and 
spends considerable time in his of- 
fice 


A brother, P. R. Quarnberg, is 
president of the company while a 
son, P. A. (Lex) Quarnberg, is a 
president of the company and 
of the Watertown (S.D.) 
Milling Co., a formula feed 
owned by the company 

Mr. Quarnberg was born 
1884, at Centerville, S.D. During his 
lifetime he has active in the 
affairs of the milling industry, serv- 
ing as a director of the Millers Na 
tional Federation in 1948. He was 
named to the MNF executive com- 
mittee in 1949 


vice 
manager 
plant 
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1959 Winter Wheat Crop Movement 
Proving to Be Most Disconcerting 


h 
V 
p 
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KANSAS CITY—The 1959 hard 
winter wheat crop movement is 
proving to be one of the most un- 
usual and disconcerting to the 
grain buyer in several years. A 
combination of ample storage space, 


a generally dry harvest, a lower 
government loan basis and some 
new wrinkles in freight rates is 
creating problems the southwest- 
ern wheat buyer has not had to 
face in any recent year. 
Except in a few places, growers 
ave not been selling their new crop 
ery freely, despite the fact that 
rices have been over the equivalent 
f the government loan most of the 


time. Early in the movement in parts 


of Texas and Oklahoma there was 
rather free selling, and some of the 
eastern areas of Kansas where stor 
age space is not as ample as else 
where and wheat plots are small 
also sold readily. But in the later 
higher protein sections there has 
been a growing tendency for th 
farmer to store wheat on his farm 
with the thought of waiting to se« 
how the market will fare in the next 
few months 
Disappointing Movement 

In any event the amount of wheat 
coming to terminals and subterminal 
in the Southwest has been a dis 
appointment so far. In the case of 
Kansas City, this irket is suffer 
ing from a vast expansion of stora 
space this year at interior markets 
which tends to dam up wheat move 
ment west of here. When thet i 
imple space to store wheat, there 
is no pressure to float an exc 
over this barrier to the Kansas City 
market 

On top of that there ine some 
relatively new truck -induced rail 
rates from certal ireas oOo the 
Southwest to the Gulf, which tend t 
divert southward wheat which used 
to come to Kansas City. As a result 
mill buying thus far has been most 
ictive In interior narkets ind this 
wheat will con to Kansas City or 
i to-arrive basis 

Despite the fact that the yvoverr 
ment loan support level is 3¢ low 
th 1 ea at it Kansas “ity 
ord wheat is selling 13¢ higher 
tha the « respondi date last 
season ind 12.50 protein it the 





Administration-Sen. Humphrey Widely 
Split on ‘Food for Peace’ Measure 


By JOHN CIPPERLY, Northwestern Miller Washington Correspondent 


WASHINGTON — As hearings 
opened by the Senate foreign rela- 
tions committee this week on 8S. 
1711, a bill to implement the “Food 
for Peace” slogan, it immediately 
became evident that there is wide 


disagreement between the chief 
sponsor of the measure, Sen. Hu- 


bert H. Humphrey (D., Minn.), and 
the administration. 


disagreement is 
to be found purpose of the 
measure. The forth by 
Sen. Humphrey would shift emphasis 
from the present purpose of Public 
Law 480 as a disposal instrument to 
a concept of increased foreign as- 
sistance 
Sen 


area of 
in the 
bill as set 


The main 


Humphrey lost little time in 


attacki: the administration of PL 
180 by the U.S. Department of Agri 
culture and White House, char 
ing indifference on the part of USDA 
He : irged that the present 
law eated a morass of bureaucracy 
wl ice fficient operations im 
Pp if 
Measure Described 

Unde S. 1711 Ser Humphr 
would 1 food for peace ad 
ninistrat lirectly responsible to 
the Pre r the lines of the 
old W I Administration A 
Cc idvisory committees 
would t it to assist tne id- 

The n sure provides for a five- 


FOOD FOR PEACE, 


low end of the range is 164% ¢ hiche 


than a year ago 

In view of this and also the fact 
that millfeed prices are lower than 
those of a year ago, it seems likely 
that flour buyers will have to pay 
more to cover their needs this year 
Sacked bran is about the same as 
last year, but shorts are averaging 
about $1.50 less and bulk middlings 
about $4.50 less 

High in Ash 

On top of that this year's wheat 
crop is rather high in ash and the 
miller will not get quite as good a 
vield. This increase in his costs plus 
%¢ per hour higher milling wag 
rates, also has to be taken into con 
sideration in pricing flour this sea 
son. It is probable that bakers will 
be willing to accept a higher ash 


flour 


color 


since the 
new wheat 
Those who stick 
normal ash standard 
flour with 
baking 


this year, particularly 
characteristics of 
ippear to be good 
to a 
may 


what 


strictly 


have to accept some 
charac 
wheat is called 


upon to meet the ash requirements 


desirable 


less 


teristics if old crop 


It looks like a tough milling 
year,” one veteran southwestern mill 
er commented. “Wheat will be hard 
to buy, vields will be below average 
and costs are higher and millfeed is 
not likely to get the same big ad 
vance in price that occurred last 
veatr 

Millers have come to look at the 
loan basis as a kind of ceiling on 
wheat prices another miller com 
nented this week 

And that lea had merit so long 
is the loan basis was high and stor 

space was relatively scarce. Now 
that situation no longer prevails. The 
loan now represents a floor, not a 
ceiling. Not only is the loan basis 
itself much lower than it used to be 
but also there is plenty of storage 
space available for any farmer who 
wants to deal with the government 
We now have to look at a level 3¢ 
or 4¢ over the loan basis 

ee es 


Cooler Weather, 


Rainfall Improve 
Spring Wheat Crop 


MINNEAPOLIS 
ind cooler temperatures 
nuch of the spring wheat 
past week t 10 davs 
the condition of wheat 
lamaged by drouth, with 
that there will be 


General, soaking 


rans ove! 
region the 
have improved 
previously 
prospects 
The 
indition is now con 
although addi 
needed 


deterio 


some recovery 
er-all crop c 
dered fair to 
tional, substantial 
The n 


ration and, w 


good 
rains are 
has checked 
th fair to good weather 
believed that pro 


out close to aver! 


visture 


ircem now on, it Is 
will ce 
r¢ According to 


ervers, the 


me 
line elevator ob 
question now at hand is 
rehabilitation will 
South Dakota 
vere. In these 


outcome of the 


nuch take 
place in the ireas rf 
where damag was Sf 
ireas the probable 
crop is” bein classified as poor to 
fair 

Ir the 


Dakota. ample moisture 


North 
faller 
requ remer! ts 
and the 
onsidered favor 


nor 


durum wheat area of 
has 
for current rrowth 
Temperatures have been cool 
ndition is ¢ 
Durum 


CROP 


crop ¢c 


able progress has been 
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The Human Side of the Farm Problem 


N VETOING THE WHEAT bill presented to 
| him by Congress, President Eisenhower, in 
forthright phrases which bespeak his own hand 
rather than that of a ghost writer on the White 
House staff, said: “Contrary to the recommenda- 
tions I made, this bill prescribes for a sick patient 
another dose of what caused his illness. The pro- 
posed return to the discredited high rigid price 
supports would hasten the complete collapse of 
the entire wheat program.” 

Inquests at this stage of the malady are useless 
because the patient isn’t dead yet, but he soon will 
be unless somebody does something. And having 
delivered ourselves of that somewhat less than 
profound observation, what can be done? 

The administration itself has not proposed any 
realistic answer to the impasse. The urgent desire 
for lower support prices in exchange for a relaxa- 
tion of acreage controls might make economic 
sense from the point of view of the theorist, but 
it does not make political sense. What is the defini- 
tion of “political’’? It means of or pertaining to 
citizens. And there’s the rub. 

The official aim is to get a lot of marginal 
producers out of wheat farming and it is thought 
that lower prices would do this. The remaining, 
presumably more efficient farmers, would grow, 
at a lower net cost, for the quality premium mar- 
ket rather than for the quantity support market 
Thus you would get rid of the situation which 
sees Alabama and Mississippi named as commer- 
cial wheat growing states for the first time, bring- 
ing the total in this category to no less than 38 
out of the original 48. And there are other states 
which have no right to be growing wheat on a 
commercial scale because they are not wheat 
growing areas in the true agrarian sense. 

Complains Mr. Benson: “We have spread the 
wheat belt all over America, cutting back acres 
in high efficiency areas and adding acres in areas 


of lower efficiency.” 


But what do you do with the marginal human 
thus displaced? None of the plans put forward 
suggest what should be done to retrain him for 
other activity. 

Little use it is now asking Congress to become 
realistic. We are stuck with the present program 
until after the elections next year. But surely in 
1961 the solons will see enough light to go to work 
to produce a program which will take in both the 
economic and the human problem at one and the 
same time 

That program will have to make provision for 
removing a large area of poor wheat land out of 
production and for the retraining and relocation 
of farmers thus deprived of a livelihood, no matter 
how meager that livelihood has been in the past 

The urban consumer is becoming increasingly 
hostile to farm supports. The era of the farm boy 
is over in the U.S. The economy is no longer built 
on agrarianism. It’s an industrial age in which we 
live and the urban populations are going to get 
sick and tired of supporting the farmer in the style 
to which he has grown accustomed, coddled and 
cajoled by politicians who stump their districts in 
folksy style. 

There is a growing demand for farm products 
and many of those products are grown economical- 
ly without the benefit of government support. It 
is impossible to prevent a shakeout of those farm 
producers which past and present programs have 
supported. The market must be the criterion which 
guides production 

There are many people who will brand this 
approach to the problem as “cruel and heartless.’ 
Yet it is at least realistic and does face a pregnant 
fact. To maintain farmers in a submarginal status, 
with a submarginal standard of living, is equally 
cruel and heartless because there is no chance of 
betterment for them. They are lulled into a feeling 
of security which is as false as it is hopeless. And 
the present system adds to the cost of living of 
those in other areas of activity 


Some Words on the Views of Mr. de Hevesy 


_ beige WIDE ATTENTION was the 


article by Paul de Hevesy, “Prices Under 


Free Trade,” in last week's issue of The Miller 
A member of the Hungarian diplomatic service for 
25 years in pre-Communist times, his country’s 
delegate to the League of Nations and to the In- 
ternational Labor Office between the wars, he has 
established a world-wide reputation as a writer 
on economics, with wheat as one of his basic in- 
terests. 

Through the media of the editorial mail and 
the editorial telephone, we are aware of the ap- 
probation and approval accorded Mr. de Hevesy’'s 
thinking by many influential people in the grain 
and flour trades. 

We, ourselves, are in full accord with the prin- 
ciples he enunciates, and the strictures he declaims 

with one exception. We agree that “nobody calls 
in question the incomparable generosity of the 
U.S.” We are inclined to agree also that a sound 
American agricultural policy could be of greater 
value to the world than all the loans and gifts 
And editorially we have said before, and say again, 
that American farm policy, with its parity prices, 
its legally enforced restriction of acreage, and its 


payment for crops not grown, Is no answer to the 
problem. But at this point in the de Hevesy trea- 
tise we take strong exception. The writer declared 
“The harmful effects of this unprincipled policy 
are all too obvious.” Harmful, yes; unprincipled 
no, a thousand times no 

Though, along with many people, we feel that 
the politicians of the past two or three decades 
were misguided in their planning of farm policy 
which has resulted in the major problems we face 
today, we cannot agree that either they or thei! 
-in- 


policies were “unprincipled.”” They were well 
tentioned, just as the giveaways, the Public Law 
180 deals for foreign currencies and the subsidies 
are well-intentioned 

This criticism, call it carping if you wish, does 
not take one iota from the strong case which M1 
de Hevesy builds out of his manifold experience 
But we did not want his views to go into the 
record without some murmur of rebuttal concern- 
ing the honesty of America’s contribution to this 
particular problem of the postwar world because 
the wheat supply and how it is handled interna- 
tionally is a world problem and one which con 
cerns every man, woman and child on the earth 
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Washington Wheat —_—_—Bunse President « « - July 1 Galvin Estimate Forecasts 


Commission Meeting 


Scheduled July 10 913 Million Bu. Winter Wheat Crop 


YAKIMA, WASH.—The Washing- 
ton Wheat Commission will hold its CHICAGO—Winter wheat pro- duction a year ago was 282,294,000 
regular bi-monthly meeting July 10 duction of 913,108,000 bu. was esti- bu., while the 10-year average is 260 
at Yakima, according to Verne J ; mated July 1 by C. M. Galvin, sta- 606,000. The current estimate is sub 
Barbre, Ephrata, chairman. All wheat tistician with Francis L. duPont & stantially below the government indi 
producers and other interested indivi- Co., Chicago. This compares with cation of 240,360,000 bu. a month ago 
duals are invited to attend and learn ' ; his forecast of 938,737,000 bu. on lhe spring wheat crop condition is 
of the commission's efforts directed _ June 1 and the government forecast reported at 72.1‘ of normal which 
toward helping the wheat industry, of 941,236,000 bu. The 10-year Compares with 84% a year ago and 
Mr. Barbre announced (1947-58) average is 814,784,000 bu. the 10-year average of 85 Deteri 

A noon luncheon is scheduled at d while 1958 production totals 1,179,- Oration of the crop occurred in the 
which time Palmer Wagner, Garfield, aa 924,000 bu. major producing states of North and 
a wheat producer and active member ; , , South Dakota, Minnesota and Mon- 
_ Yields in Texas, Oklahoma and tana. with particularly heavy losses 
mittee, will discuss a recent meeting Kansas showed very little change in South Dakota due to extreme heat 
between himself and Ezra Taft Ben- from a month ago, Mr. Galvin said, and drouth 
son, secretary of agriculture. Mr although downward revisions were in- Moisture in the latte: part of June 
Wagener was invited to Washington dicated generally for the central brought material relief to this area 
personally by Mr. Benson for a dis- states and especially so in Nebraska enerally although it came too late to 
cussion of the wheat problem and (¢ olorado. Yield per acre is esti benefit the small grain crop in South 

Business before the commission will mated at 22.5 bu., which compares Dakota. Early seeded acres in North 
include granting the organization's with 28.4 bu. a year ago and the aver- Dakota and parts of Montana were 
manager, Joseph Spiruta, a leave of 


ve 92 , 
age of 19.2 bu damaged and are heading out on short 
absence. Mr Spiruta was selected by 


of the state Grange legislative com- 


Walter C. Klein Production f 1] spring wheat is str: with thin stand. Acreage fo 


Ol all 
nated at 12,624.000 


Western Wheat Associates, an organi- estimated at 208,915,000 bu. The June harvest is estir 
forecast was 219,248,000 bu. Pro compared with 1 


Walter C. Klein has been elected 1 
th th Siemaah uled ‘ ae president of the Bunge Corp., grain 

- ‘ee oO Ss Sté ‘Ss os -ar- 
; . ral : rs sees ’ ni be _ and commodity firm, succeeding Rob- * _ e s e « 
1e al er narke gf enHorts 

, ert F. Straub, Sr., who continues as a 

South Asik . tries . » n by 
South Asian countrs director. Mr. Klein, a Bunge vice Comme tary 
president since 1952, was elected to 
plore new possibilities for increasing the board of directors in 1955. He Cro Reduction C ' 

» oO ms ivestock feeding, - Pani 3 ene N W 
use of wheat in livestock feeding, in earlier was affiliated with Swift & Pp auses oO orrtes 
Co., in Chicago, and Swift Rio de la Rv F. C. BISSON us 
Plata, in Buenos Aires. Bunge, which : 
ee ee operates offices in many of this coun- : 
° Wh t try’s principal grain producing areas, CHICAGO—In releasing his July WHEAT PROSPECTS IN SELECTED Group 
1an ea has elevator facilities in excess of 30 1 crop estimate, C. M. Galvin, last OF STATES 


zation of wheat growers comprising 2,038,000 a year ago 





Commission members will also ex- 


dustrial use and domestic consump 
tion Croy Reporting Board was look 


ms _ “ : os Northwestern Miller Special Correspondent ing tor a month earlier 


Canad 


illi bushel f grain. remaining private grain crop ex- ‘ 
Stocks Increase million bushels of grain i cro oe 


pert, whittled down the prospect on 
WINNIPEG—With farmers’ de- both winter and spring wheats. He 


veries exceedin commercial disap- 





Galv 


Findings on Radiation figures winter wheat at 913,108,000 ray 
bu. and gives a tentative indication . 45 036 


Preservation of Food on spring wheat calling for 208,- diana 4236 


million bushels for the week ended Ohio 34 


July 2 to 366.5 million bushels. The Published in Book 915,000 bu., thereby indicating a re- — Michiga 37389 


: on sane F vania 
mid-June total was 363.3 million bush- duction of 25 million bushels on santa | 6,3 


. . TY t -- New York 
27 SHINGTON— (o-page < sana , 
els and a year ago 367.4 million bush- WASHINGT A 47i9-page book winter and 10 million on = spring New Jersey 350 
; Western containing all information accumu- 


lated by the Army Quartermaste! 
Corps during its first four years of 


pearance, visible stocks of Canadian 


wheat in all positions increased by 3.2 


els. Farmers’ deliveries in wheats when compared with his Tota 17 g 


Canada for the week amounted to 11 compilation of a month earlier. 


llion bushels Hoard Winter 
pioneer research into the use of s interesting to note that when 
ionizing radiation for preservation of sali i] forecast is 
| food has been published for sale to the totaled ) . on bushels for 
te ll behind + go i to June tive = é ben uM l iS [ol 
— _ ~_ ; ia Pn ‘ oa “4 ' public by the Office of Technical Ser- winter ind p t combined 
24 t . 3 milli ushels com- re . ana in 
2 ttaled 441.3 n ion yushe < vices, U.S. Department of Commerce this is actually 340 1 en Unies the 
pared with 499 million during the I 


same period of the 1957-58 season 
According to the statistics branch of 
the Board of Grain Commissioners 
these totals included 288.6 million and 


Cumulative shipments of all grains as 


from the prairie provinces continued 


The book, Radiation Preservation low the S. wheat rvest in 1958 

of Food, was published to aid the food Great as this red from. the Spring 
researcher entering the new field year 1.672 
Much of the data has appeared in the much 
technical journals, but some of the fan i this uuntry when 
most important findings were drawn realized the prospect could be 
from unpublished government reports hacked h 100 million bushels 

Piet os bushel o files and technical papers and there would still be enough wheat 
See aie ale gorge Pscceiiinmn The Quartermaster Corps initiated left fror aroun year's crop to ; 
yakehead: 39.2 million in eastern ele- esearch on the process in 1953 with take care of all of our domestic needs Canadian Flour 

. the double aims of perfecting it for for the con 2 month period—-food 
processing mil 


I itary food supplies and feed and seed too for next year's Sow Exports Increase 


. o n this without rivin 
with cooperation from industry and ing. An i nis \ gl ;, 
: : WINNIPEG Flour export clear 


100.000 bu S positions The ‘ 
fy yy ou ys. which a inces, equivalent to o88,000 bu., pus! 


315.9 million bushels, respectively of 
wheat 


The current wheat visible otal 


other government agencies, eventually any concern at a the July 1 carry 
turning it over to the commercial food over If 


Arr OF . processing industry cumulation woul , ig enough to ed Canadian wheat and flour ship 


1inder was 1 insit 


take care of ¢ domestic wheat needs ments overseas to 6.006000 bu. fo 


The volume contains chi ers -al- ; 
T. Scheuermann Phe ume contains chapters dea i cial inl an wo vears. In othe! tee wask ended July 2. The aaanemet 


ing with the social implications and 


Resigns ARBA Post history of radiation food processing word , ' ld { ation until July was 2:16.00 under the previous week 


OH f course, the crop : 
Other chapters consider the physical l ep J but the flour figure in tern ol 


] 


} } rrown tl é would become iva . 
chemical, biological . 3 


and technological wheat, was 23,000 bu. larger for the 
able 


aspects of the new process. Problems week. The current figure showed only 
ind predictions for future develop Comparative Tabulation 18,000 bu. as flour shipped to Inter 


eo “ae aig oe ment and commercialization are als . 
Carroll Cole ‘ — , on ; ” - T) ‘ vin tabulation. covering national Wheat Agreement countries 


CHICAGO The resignatio 
Scheuermann as fiel 
Associated 

} 


has hee 


Muskegon aiicn liscussed “at pl juction in the main sotlt compared with 94 00 a week earliet 
= —— . an a iter whe roup as well for the IWA wheat clearances totaled 486 
DEFICIENCY PAYMENT ix n hard winter and five prin 000 bu. with Germany taking 364,000 
LONDON The wheat deficiency YY wheat growing states, all ind Netherlands the remainder 
spent a ’ payment in the U.K. for the fourth "eve: ot lividually and llec- Class 2 shipments included 1 979,00 
his time handling accounting period (March 1-April 30) 
s 62¢ bu. This is the difference be- are wel n from the 1958 harvests. 697,000 to India, and 515,000 bu. t 


ety ; nt wheat prospects bu. to U.K 1.427.000 to Germany 
if ARBA’s promotion of : 

iil Bakers Week. He pr tween the standard price of $2.17 bu e, it teresting 
worked in the Scheuerma ind the ascertained average price of -cordi! t ir. Galvin'‘s 


a’ 
to note that Japan. The remainder cleared to four 


con 


juta- other countries with 167,000 bu. for 


r 
? 
bakery in the Pittsburg $1.55 bu. during the period. The sub- _ tion re JI prospect in all but Belgium; 90,000 for 
i in the armed forces sidy was paid on 14 million bushels _ two of ndividual states was either for Ireland, and 12,000 bu. for Ecua 
ind 1n ne armet forces as ; } 


instructor 


Norway 15.000 


and shared by 21,000 growers poore! than what the’ dor 
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How Ben Hinds helps make 


Commander Larabee Lrollon 10 Duly, La 


Soll 


Dial ''O” for Operator Ben Hinds. . . he’ll connect 
you with the best-blended bakery flour ever 


to grace an oven. 


“First step in baking tempting, golden 


loaves,”’ says Ben, control center operator 


at our Monarch plant, “is getting your 
flour right. Day in, day out .. . any 
season of the year . . . our flour is 
consistently tops in uniformity, per- 
formance and real baking quality. 


"It's triple blended . . . as wheat... as 
special flour stock . . . and, last, as your 
custom bakery formula. Whether it’s one car 
or a dozen... every batch is blended to 
your own specifications. As many as half a 
dozen individual blending flours add their 
distinctive characteristics to create the 
one fine flour perfect for your baking 
requirements. And . . . every ounce is 
electronically metered .. . double checked 
with stop-watch accuracy. 


"Our special ‘daylight’ blending system 

eliminates hot flour. It means milling ’round 

the clock ... cooling flour in air conditioned 

bins before it’s used. Long runs, of course, are extra 
uniformity insurance . .. bring you consistently better flour. 


“All this adds up to ‘creative milling’—another reason 
leading bakers find Commander Larabee better to buy from.” 


COMMANDER Y Zthatin Bakery Floursl 
LARABEE y 


A DIVISION OF ARCHER-DANIELS-MIDLAND - MINNEAPOLIS 


July 7, 1959 
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Henry J. Schmitt 


Pacific Millers 
Group Reelects 
Officers 


PORTLAND 


Schmitt 
was re- 


Henry J 
Terminal Flour Mills Co 
elected president of the Pacific Mill- 
ers Assn. at the recent annual meet- 
ing of the group at the Hotel Mult- 
nomah in Portland Clifford B 
Capps, California Milling Corp., Los 
Angeles, was reelected vice president 
and Howard W. Taylor was reap- 
pointed secretary-treasurer 


Speakers during the meeting in- 
cluded C. L. Mast, Jr., executive vice 
president of the Millers National 


who discussed 
matters, and 
MNF director of ex- 
port programs, Washington, who 
spoke about market development 
programs in force and proposed pro- 


Chicago 
legislative 


Federation, 
MNF and 
Gordon Boals, 


grams 

Kirby Holmes, Fisher Flouring Mills 
Co., Seattle, who had just returned 
from a trip to the Orient 
the present and future outlook for 
flour business in the Far East 

Ivan Packard 
of the Washington 
Wheat Growers, reported on the mar- 


discussed 


executive secretary 


Association of 


ket development program now in 
progress in India and Pakistan and 
gave his opinion on the future of 
American flour and wheat in these 


countries 


Traffic matters were covered by 
Wayne Fuller, Fisher ‘louring 
Mills, and Frank Aughnay, Pacific 





Northwest Grain and Grain Products 
Assn. Harold Blain, secretary, and 
Ken Fisher, president, Pacific North- 
west Crop Improvement Assn., ex- 
plained the activities of their organi- 
zation. Earl Corey, director of the 
Commodity Credit Corp., Portland 
spoke on wheat disposal programs 
and export shipping 

Fre 


8 S THE sT 


Leases Space 
The 


GMI 


BUFFALO lease of the first 


space in the former Ford assembly 
plant here since it was acquired by 
the Niagara Frontier Port Authority 


in June was announced by John A 
Ulinski, executive director. Mr. Ulin- 
ski said General Mills, Inc., has I 


the stor 


ised 
0,000 sq. ft. floor space for 
] I 

age of machinery and equipment that 
it will install in its new plant now 
being built on South Michigan Ave 
The lease is for nine months with an 
option on a three-month extension 
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USDA ASKS RELIEF 
FLOUR BIDS 


WASHINGTON—The U.S. Depart- 
ment of Agriculture has announced 
that offers have been requested to 
supply 28,403,500 Ib. flour and 9,- 
026,900 Ib. cornmeal for donation 
through domestic outlets. Offers 
should be submitted by 4 p.m. (EDT) 
July 15 for acceptance by 12 noon 
(EDT) July 20. Of the 28.4 million 
pounds flour, 24,770,600 Ib. will be all- 
purpose flour, 3,272,900 Ib. bread flour 
and 360,000 Ib. whole wheat flour. 
The cornmeal may be either regular 
or degermed yellow cornmeal. Since 


Jan. 1 USDA has purchased 631,- 
269,600 Ib. flour and 237,325,450 Ib. 
cornmeal for USDA domestic and 
foreign donation. These quantities 


require about 14.4 million bushels of 
wheat and 6.8 million bushels of corn 
for processing. 





NEW TERMINAL OPEN 
BELLEVILLE, KANSAS Open 
house was held at the new terminal 


elevator of the Independent Grain Co 


Union Affairs: 








~ 





Civil War Ends at Buffalo; 
Union Splinter Group Folds 


BUFFALO—The five-week civil 
war within Local 36, American 
Federation of Grain Millers (AFL- 


CIO) is over. It ended July 2 after 
several days of behind-the-scenes 
peace-making efforts by representa- 
tives of the Buffalo AFL-CIO 
Council, in cooperation with leaders 
of the International AFGM, Local 
36, and the independent Buffalo 
Flour Mill Workers Union. 


The agreement ended one of labor's 
most public and bitter battles which 
saw a faction within Local 36 revolt 
against a trusteeship placed over the 
local on May 24 by the international 
union. The faction 
formed a rival organiz 


subsequently 


ation, the inde 


pendent Buffalo Flour Mill Workers 
Union, which challenged Local 36 for 
bargaining rights among 1,800 em 
ployes in this city’s six major flour 





in Belleville. The elevator has a capa- mills 

city of 2.5 million bushels. Richard As part of the peace settlement be 

Esslinger is superintendent and tween the American Federation of 

Joseph May is manager of the ele- Grain Millers and the independent 

vator Buffalo Flour Mill Workers Union 

o . . 
Earnings of Standard Milling Co. 
Show Improvement Over Past Year 
KANSAS CITY—Standard Mill- truck unloading facilities. It will be 

ing Co. has reported a gross in- serviced by both the Louisville and 
come from operations before taxes Nashville and the Gulf Mobile and 
for the 12-month period ended = = Ohio railroads, and barges can mov 
April 30, 1959, of $1,153,445. This to the elevator from both the Mis 
is comparable to gross earnings sissippi and the Alabama River sys 
from operations before taxes for tems. It is expected that this port 
the 12-month period ended April facility will be ready for operation 
30, 1958, of $837,014. For the cur- early next spring 


rent fiscal year the net profit after 


In addition to the port facility 


federal and state income taxes was Standard has completed a lease 
$571,445, which is equivalent to agreement for operatil i flat grain 
$0.576 per share, as compared to storage unit at Parsons, Kansas 
net earnings after taxes for the This storage operation will have a 
preceding year of $439,694, or capacity of approximately 2,290,000 
$0.439 per share. bu. grain. The compat ilso acquired 
four stations whi t had formerly 
All divisions of the company op- operated 1 lease basis during the 
erated on a profitable basis for the past fis These are located 
past fiscal year but particularly it Kanorad Marvsville and Oakley 
rratifving were the improvements Ka as. and Martland. Neb. The to 
shown by the milling division, a great tal capacity of these originating sta 
part of which is a direct result of tions approximately 250.000 bu 
money spent during the past three However. Standard has added an ad 
vears for the rehabilitation and mod- ditional 100,000 bu. capacity at Oak 
ernization of the Buffalo mill prop- ley, Kansas, since the ori al ac 
erty, company officials said quisition. These changes result ir 
the compar now operating eithe 
Expansion Noted by lease or company-owned propet 
The company is making furthet ties approximately 19,500,000 bu 
strides in expanding its export busi- grain storage capacity 
ness, having just recently approved a During the past fiscal year the 
lease arrangement with Jackson compa has expanded its chal 
County, Miss., for the operation of coal operations, having established 
1 new port elevator at Pascagoula 1 plant t Fort Seward, Cal 
Miss. This elevator will have total Four quarts idends of 5¢ per 
storage capacity of 3 million bushels’ share each we paid on both clas 
and will be equipped with marine A and iss B stock during the past 
loading facilities, barge, rail and fiscal 
Standard Milling Co. 
Comparative Statement of Profit and Loss 
MA 958 May 95 
” 0 1959 Ag 30 958 
ome from sale of goods and services $19,416,700 $17.714.984 
Cost of goods and services 6,169.86 4,906, 829 
Gross profit $ 3246.83 $ 2.808 r 
Selling, advertising and administration expenses 968 872,583 
Profit from operations ‘ $ 935.572 
Deductions from income 60.4 98.558 
Profit before income taxes $ 3,44 $ 837,014 
Provision for federal and state income taxes ° 0 397,320 
$ 445 $ 439,694 


Profit for the period 


the latter has been dissolved. All 
pending petitions which the independ 
ent union had the National 
Labor Relations Board for bargaining 
rights in the flour mills are being 
withdrawn, no future petitions will be 
filed and all litigation commenced by 


the warring parties is being dismissed 


before 


Playing major roles in days-long 
behind-the-scene efforts to settle the 
ntra-union battle were James L 
Kane, president, and Edward J 
Kwietniewski, executive secretary, of 
the Buffalo AFL-CIO Council, the 
area's merged central labor body 
formed June 6. They said in a state 


ment 

The Buffalo AFL-CIO Council has 
bent its efforts to keeping all mem 
bers in the framework of the AFL 
CIO. This settlement is indicative of a 
united labor movement and its efforts 
to bring the 
rank-and-file 


best possible gains to 


members 


It is now the duty of everyone to 
work shoulder-to-shoulder in bringing 
ibout unity and harmony on the wa 
terfront in this city 

Mr. Kane and Mr. Kwietniewski 


expressed satisfaction with the agree- 
They said they were happy to 
have had an opportunity to help bring 
it about and pledged their assistance 


ment 


in the future if required 
Officials of AFGM, its general coun- 
sel, Alfred Kamin of Chicago, and 


Thomas P. McMahon, counsel for the 
independent Buffalo Flour Mill Work 
ers Union held a conference in the 
U.S. Courthouse a few minutes after 
Mr. McMahon withdrew the independ- 


ent union’s bargaining petition for 


Russell-Miller Milling Co. employees 
which was before the NLRB for a 
hearing 
Joint Statement 
The parties issued a joint state 
ment in which it was disclosed that 
Peter J. Rybka of Buffalo, AFGM 


executive vice president and adminis- 
trator of Local 36 since May 24, sub- 
resignation as administra 
Sam P. Ming, international 
prior to June 29 and that 
the resignation had been accepted 
Other points in the joint statement 


mitted his 
tor to 
president 


ire 

l Frank T. Hoese of Chicago has 
si been appointed as Mr Ming's 
representative. He will administer 


affairs of Local 36 while its autonomy 
will appoint 
aides as he deems 


remains suspended and 
temporary 
necessary from rank-and-file members 
of Local 36. In such 
not bound by any previous 
elections 


uch 


selections he is 
appoint- 
ments or 


9 It is 


the objective of AFGM that 
restored to Local 36 
evident that the 
running its 


autonomy be 
as quickly as it Is 
local union is capable of 


own affairs 


As part of the local’s reorganiza 
3.451 


tion, a constitution and bylaws 
embodying the _ principles of the 
AFGM international constitution and 
the code of ethical practices of AFL 
CIO will be adopted by the local 


4 As part of the reorganization, of 
° . 

ficers of Local 36 now 
a result of previous elections will sub 
mit their resignations to the Rev 
James A. Healy, economics professor 
at D'Youville College, who will accept 

BUFFALO, page ) 
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Flurry of Soft Flour Bookings 
May Reach Close to 2 Million 
Sacks; Other Sales Moderate 


By KENNETH WAKERSHAUSER 


Northwestern Miller Market Editor 


S FT wheat flour buyers were in 
the spotlight a good part of the 
seven-day period ending July 6, mak- 
ing new crop purchases estimated to 
total between 1.5 and 2 million hun- 
dredweights. Initial efforts at 
buying were made about June 29 and 
the pace quickened, mainly for cake 
flour, through July 1. At that point 
cracker and cookie buyers entered the 


serious 


cene in force 
Althou 
12 months 


chase was 


rh some sales were made for 
ahead, the general pur- 
considerably shorter, with 
from 5,000 to 15,- 
close of the period 
July 6 believed that 
one-half to two-thirds of the potential 
users of soft wheat flour remained un- 
booked, despite the earlier flurry of 
ictivily 

rhe 
pu hed 


southeast 


quantities ranging 
By the 
it was generally 


OOO ecw 


which did take place 
sales in the central 
600°. of 


buyin 
States- 
close to five-day 
capacity for the week 
Sales by spring and hard winter 
were quite small, but mill 
les departments across the South- 
heavy bookings 
future 
the 


harvest 


wheat mill 


west were poised for 
expected in the near 
Bakin 


ire improvin t the 


qualities of new crop 
pro- 
report, 
ing concern expressed over the 
wheat cut earlier in 
Kansas Vills are of the 
stern Kansas wheat is 
exceptionally high in protein 
with outstandin 


( mill representatives 


lesser quality of 
outhern 
opinion that we 
runnin 
baking qualities, in 
contrast with the low protein wheat 
harvested early in the season 
The ti 


wheat 


htness of free” market 


upplies in the Southwest ap 
idjust 
advertised family 


Prices on family 


parently caused an upward 
nationally 


Julyv 6 


ment ol 
flour brand 
flout 176 of ) b. o7 


more were 


raised 20¢ and package sizes of 2, 5 
ind 10 Ib. were increased 30¢ every 
Rocky Mountains 
protected at the old 
postmarked from 
than July 13 


made on or be 


f 


where east of the 
4 will be 
ill orders 

iccounts no iter 
hipments must be 

rm \u ri 
The same 
n bakery flour have 


strength 
exerted pressure 
These include 
vield per acre than 
damage in 
Nebraska, 
‘rs to let 


factors causing 


nad price 
osaic 
entral 
’o ot 
vy access to exten 
‘ now available 
southwest 
ft th U.S. for 
day milling 
the pre 
four-day 


Spring Prices Strong, 


New Business Light 


New 
existent in the 


bookin 


area, with more 
mental nature to b 
time in recent weeks 

highly sensitive to fluet 
ibout the 


shot up 6¢ for 


new sprin 


the per 
July 6 


subsided somewhat 


the bulge managed to hold quotat 


fully 3¢ above the previous week, 
throwing quotations even farther out 
of line than either mills or bakers 
care to see them. 

The primary factor in control at 
present appears to be the changing 
crop picture over the Dakotas, with 
persistent reports of severe damage 
in South Dakota pressing on wheat 
and flour prices at Minneapolis 

However, with considerable 
provement in many areas, particular- 
ly in North Dakota due to recent 
rains, premiums slipped 1¢ to 2¢ at 
Minneapolis July 6. 

Almost all of the spring wheat bak- 
ery buyers are now converted to a 
p.d.s. basis, with little hope of any 
substantial bookings until the harvest. 

Clears were steady, with demand 
about normal for the season 

Prices of nationally advertised 
family flour were raised in Minne- 
apolis, as in other markets, to con- 
form with the changing crop outlook 
in the hard winter wheat area 

Production by mills at Minneapolis 
for the week amounted to 68% of 
five-day milling capacity, compared 
with 94% the previous week and 50% 
for the four-day week a year ago. Pro- 
duction by mills of the interior North- 
amounted to 90% of capacity, 
compared with 103% a week earlier 
and 74% a year ago. Production by 
mills of the Northwest amounted to 
83°% of capacity, compared with 100% 
the and 66° a year 
ago 

Quotations July 3, 100 Ib. carlots 
Minneapolis: Spring wheat standard 
patent bakery flour $5.59775.69, spring 
short patent $5.6905.79, spring high 
gluten $5.994 6.09 clear $5.054 
5.30, whole wheat 
tionally advertised 
flour $6.90; unadvertised 
family flour $5.7106.17 


Southwest Poised 
For Heavy Buying 


Large scale bookings of hard win 
flour had not materialized 
Mill representatives in the 


im- 


west 


previous week 


first 
$5.597 5.69; na 
brands of familys 
brands of 


ter wheat 
by July 6 


Coals 


Prices reported in The Northwestern 
Miller's market reviews are for flour 
hundredweights, bulk unless other- 
wise specified. Mill list prices are 
quoted in the principal manufac- 
turing centers. They represent av- 
erage wholesale levels and do not 
take into account high or low ex- 
tremes at which occasional indi- 
vidual sales may have been made. 
Millfeed prices are reported in 
both bulk and sacked, per ton. 











talking exten- 
flour buyers, and 
push 


Southwest have been 
sively with bakery 
everyone seems poised for a big 

Several of the larger chains did buy 
enough flour to last several weeks late 
last week and on July 6. But the 
price at which they booked was well 
above the level they had been trying 
to get mills to accept. There has been 
nothing in the way of market develop 
ments to encourage mills to lowe1 
their and, apparently 
are not yet convinced that the market 
bottomed out. This probably ac- 
for the lack of any 
business 

Sales amounted to 47 
of five-day compared with 
61% the previous week and 206% a 
year ago. Much of this was p.d.s. o1 
fill-in buying. More than 10% of it 
was accounted for by government and 


prices buyers 
has 
counts sizeable 
week 
capacity, 


last 


export business 

Family flour 
been almost completely 
mills with their own 
flour reportedly 
the policy adopted by 
advertised brand mills 
booking their distributors 
periods. This may pre 
st MMARIES 


have 
Se\ 


bookings also 
lacking 
brands of 
going to 
the na 
last 


eral 
family are 
follow 
tionally 
year in not 
for lengthy 
MARKET 





Durum Offerings Light, Semolina Sales 


Slow; Production Continues to Decline 


/ | <HE durum and semolina mar- 
kets were in the doldrums 

throughout the seven-day period end 
ing July 6, pressed by several bearish 
factors. For one thing, the market 
was caught up in the general lethargy 
enveloping most commodities over the 
long holiday week end 

Also, macaroni manufacturers were 
from their desks and attending 
convention in Bermuda 
most plants were 
closed for annual vacations 

Durum prices at Minneapolis held 
over the Fourth of July, and 
lipped 1¢ July 6. Semolina was 
however. Receipts of du 
Minneapolis last week 
unted to approximately 80 cars 
ared with 70 the previous week 
sufficient for the slower 
ng time at the mills 
‘molina remained at $6.10 
Minneapolis, with most manu 
rers believed to be in a supply 
sufficiently comfortable to 


was 
the national 


In their absence, 


steady 
then 
unchanged 


ron i 


iimost 


carlots 


tion 


last until new crop offerings become 
available 
Production by mills for the 
five day 
the pre 


ipacity a 


durum 
week amounted to 73 of 
capacity, compared with 94 


vious week ind 40 ot c¢ 


al 


durum wheat delivered 


Minneapolis July 2 were 


laa iar ‘uals 
ymber or better 
; better 

better 

durum or better 


DURUM PRODUCTS OUTPUT 
\ products output of mills repor 
orthwestern Miller » sacks 
week 


5-day wk Wily 
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Millfeeds Softened 
By Lack of Demand, 
Improved Pastures 


gaye prices tended to soft- 
en in the seven-day period end- 
ing July 6, pressed by the slower holi- 
day of business and 
pastures resulting from rains ove! 
much of the Great Plains region. De- 
clines were moderate in the 
wheat mills where flour mill 
running time dropped 
and more precipitous in the 
west, where production hi da 
fairly steady pace 

Mills in the Northwest 
and at Buffalo representing 75‘ of 
the combined flour milling 
of those areas, reported production 
of 47,544 tons of millfeed | 
Production for the current 
with an output of 
in the previous week and 40,702 
in the corresponding week of a yeat 


pace improved 


sprin 

area, 

sharply 
South- 


has 


Southwest 
“ar ‘it 
Capacities 


ast week 
wee k con 
pares 50.008 tons 


tons 


ago 

Minneapolis: It extremely 
quiet week, due chiefly to the Fourth 
of July holiday. The only buying at 
ill occurred very early in the period 
and was not of much consequence 
consisting mainly of local mixers tak 
ing their normal supplies 

Despite the lack of 
declines were moderate be« 
curtailed level of flour mill 
tion. Bran held steady for the most 
part, but middlings lost $1 to S2 
red dog 
$1.50 to $3 


Was an 


interest 
1uS¢ 


produc 


bounced upward an 


Supplies w 


while 
other 
pressing at the end of 


6, and most mills were 


the pe 
quotin 
shipment for the week beginnin 
13 

Quotations 
$31.50 4 32 
$45 


July 6 
middlings 
bulk 
s $31.50@ 3: 

Kansas City: Dra 
millfeed, coupled with 
runnin time in this are 
prices to drop in the 
6. Values were off $1.25 


week ende 
compared with a week e 
At the 
bran was a little 


end of the 
sacked t 
side, with most mills ha 


nearby production. Other, 


ind n 


has been 


been movin 


Worth: 
only fair | 
plentifu 
Bran $36 
lings S384 38> 
mon p 
down S3 and 


ints; 


ower than at 
vious week 
Chicago: The 


ements 


oca market 
weeks Red ( 
ost indepen 


with excelien 


lpment up to 
comes tron 
not been 
n the other 
which kept 
MILLEEED, 
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Wheat Futures Stronger as 
Buyers Compete for Supplies 


_ futures were strong at 
the major markets in the 
seven-day period ending July 6 due to 
fairly good hedging against soft wheat 
flour sales, delaying rains over the 
Southwest harvest, and the reluctance 
of growers to let go of new crop 


supplies 


Closing prices of wheat futures 
July 6 were: Chicago—July $1.87% 


@*5, September $1.917s @ 4%, Decem- 
ber $1.97@1.967%3, March $2.00% @2; 
Kansas City July $1.88%, Septem- 


ber $1.91, December $1.9444, March 
$1.96%,;; Minneapolis July $2.11, 
September $2.0644, December $2.07 4s 

Flour mills and exporters were fair- 
ly good buyers of nearby contracts 
obviously in expectation of heavy 
sales to domestic bakers in the neat 
future and some moderately good 
overseas wheat and flour commit- 
ments to come. Rains over northwest 
Kansas and Nebraska midway 
through last week and again over the 
holidays aggravated the already tight 
supply situation and gave strength to 
prices. The same rains penetrated 
into South Dakota, apparently im- 
proving the damaged crop there. As a 
result of this, spring wheat futures 
turned slightly easier July 6, the first 
time in weeks 

Price strength was derived also 
from the latest U.S. Department of 
Agmculture marketing report cutting 
its forecast of both the hard winter 
and spring wheat crops, along with 
the latest Galvin crop report which 
also forecast sharp declines in out 
turn 

On the export side, overseas work- 
ings were light, but Poland and Bra 
zil both are expected to buy substan 
tial quantities of wheat soon 


Spring Premiums Soften 

A moderate accumulation of re 
ceipts at Minneapolis over the long 
Fourth of July week end and a 
marked improvement in spring wheat 
crop reports contributed to a decline 
in cash premiums at the end of the 
period July 6. All protein brackets 
excepting 15% were down 2¢ at the 
close. The 15 protein wheat dipped 
l¢, somewhat of an adjustment to its 
more normal position relative to the 
other protein grades 





CANADIAN PRICE 
ADJUSTMENTS 


WIN NIPEG—Price adjustment fig- 
ures announced by the Canadian 
Wheat Board and in effect July 6 
were as follows: To U.K. and other 
European destinations via Canadian 
and U.S. Atlantic ports, also via St. 
Lawrence, Churchill, Canadian and 
U.S. Pacific ports, 55,¢ bu.; to other 
countries, excluding U.S. and terri- 
tories, from Canadian and U.S. At- 
lantic ports 164%¢ bu.; from St. 
Lawrence, Churchill, Canadian and 
U.S. Pacific ports, 155,¢ bu. The 
above adjustments apply on flour sold 
and shipped from Canada to destina- 
tions designated with bills of lading 
dated prior to 1959 opening of Lake- 
head navigation. On shipments of 
flour from mills with bills of lading 
dated on or after opening of naviga- 
tion, reduce rates by the following 
amounts: Montreal area mills 3¢ bu., 
Toronto, Port Colborne and Humber- 
stone areas, 1',¢ bu., Bay Port area 
l¢ bu. (No reduction for mills in the 
West.) 








The softness in premiums which oc- 
curred July 6 just about wiped out 
the gains made early last week 

Average protein of the hard red 
spring wheat tested at Minneapolis 
last week was 13.54°°, compared with 
13.97% in the comparable week of 
last year. 

At the close on July 3, No. 1 dark 
northern spring or No. 1 northern 
spring wheat of ordinary protein 
traded at 4@8¢ over the July future; 
11% protein was 5@9¢ over, 12°C was 
7a12¢ over, 13% was 14@17T¢ over 
14° was 19@ 22¢ over, 15° was 22G 
25¢ over, 16% was 29@33¢ over and 
17 protein wheat was 37@41¢ over 

Durum prices were firm all week, 
but softened l¢ at the close July 6 
(See tables on page 8.) 

The approximate range of cash 
wheat prices at Minneapolis July 2 
is shown in the accompanying table 
together with premiums and discount 
factors 


No. 1 Northern or No. 1 Dark Northern 
Spring, 58 Ib 


Ordinary $2.15% @2.18% 

Protein 2.16% @2.19% 
12 Proteir 2.18% @2.22% 
3° Prote 2.25% @2.28% 
a Prote 2.30% @2.33% 
5 Protein 2.33% @2.36% 
16 estas 2.40% @2.44% 

2 


Proteir 48% @2.52% 


Test Weight Premium and Discount Scale 


ne cent premium for No heavy 


2) 
One cent discount each pound under 58 tc 


To arrive div. pt. basis: | DNS or | NS 
58 ib. 13.5% moisture, 12 protein $2.i19% 
3 prote $2.25% 3 protein $2.30% 
5 prote $2.33% 16 protein $2.41 % 


Premiums Weaker 

With fears of a protein shortage in 
this year’s crop largely eliminated 
premium weakness showed up in the 
higher protein brackets of the Kansas 
City cash wheat market this week 
The declines were not large, ranging 
only from 1¢ on lower protein types 
to 4¢ at highest levels. On choice mill 
ing and baking varieties, no changes 
were recorded at the very top of the 
range, representing the most select 
wheat needed by millers. Ordinary 
premiums were unchanged to ‘z2¢ 
higher for the week, reflecting a rela 
tive scarcity of selling by producers 
and indicating one of the strongest 
harvest-time markets in some years 

Cash wheat values gained over-all 
during the week, except on higher 
protein, by reason of a climb of llo¢ 
in the basic July option, which closed 
July 6 at $1.88'4. Futures made new 
highs for the crop at frequent inter 
vals during the week 

The big July 4 week end failed to 
produce much in the way of receipts 
at Kansas City or other terminals in 
the Southwest. The 2,249 cars re 
ceived at Kansas City did not exceed 
the similar week a year ago, when 
wet weather embargoes, and strikes 
were holding back the movement 
Many grain men noted a marked 
tendency toward storage of wheat on 
farms in western and northwestern 
Kansas, despite the fact that buying 
prices were over the loan level. In 
other areas, too, there was no great 
rush to sell, although wheat was being 
bought in fair quantities in the cen- 
tral and southern areas. The very 
great expansion of western storage 
us the more favorable freight rates 
available to the Gulf this year, are 
diverting much wheat from the Kan- 
sas City area 

Mills were active buyers in the 
western areas, but most of them were 
not at all confident of their ability to 


A Statistical Service Provided 
Continuously for Readers of 
The Northwestern Miller 
for More than Half a Century 


Outside of Kansas 
(including Wichita ond Salina) 
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Production 





WEEKLY FLOUR PRODUCTION, IN SACKS (CWT.) 


sreas by Mm $s reporting urrentiy to The North 


apacity and to the total estimated output of a 
June 29 June 3 
*Previous July 6 July 7 July 2-9 
week 958 95 956 
26,905 452 6 657,425 648 505 
373,73 255.818 1,221,568 1,187,834 
549 496 449 02 476.736 497.145 
512,635 335.788 495.758 514.42! 
403 986 277,322 290,732 317,006 
3.566.752 2,770,065 3142219 3164 911 
78.6 7s 1s 75 
4,537,853 
Crop year flour production 
sted 5-day week July | to 
e 30 
y 7 July 2-9 July § July 6 
957 1956 959 1958 
98 94 360,500 339,087 
93 89 869 487 941 864 
0 8 281,747 336,765 
87 90 275,554 251,84! 
82 9 249,435 207,991 
93 93 2,036,723 2,077,548 
Prev week 68.8 "1,122,666 105 
Yea 9g 020.950 1.016 017 100 
Tw yea 1g 37 00 958 397 93 
Five-year average 95 
en-ve sverage 94 
R, ed F r-day week 
BUFFALO 
5-day week Flour %e ac 
spacity output tivity 
e 28-July § 493,500 469,578 95 
Pre week $93 500 549 496 til 
T¢ 1g 487 500 +449 071 92 
Two year } 47 476,736 100 
F e-vear ve Je 104 
€ y« ve 36 100 
+F jay week 


CENTRAL AND SOUTHEASTERN 


Mills ‘ Oh Michigan, Wisconsin 
i », Kentucky, North Carolina’ Tennessee 
Virg », Georg and eastern Missour 
5-day week Flour at 
capacity utput tivity 
e 28-July 643.750 459,256 Z 
Previous week 643,750 "512,635 80 
Ye 1g 59? 2° +335 78a G7 
Two years ag 570 250 495 758 a7 
Five-year averaae BI 
Ten-year verage 80 
Revised F r-day week 
PACIFIC COAST 
Pr pal Mills on the Pacif Coast 
Colifornia, Oregon and Washington Mills 
5-day week Flour ca 
spacity output tivity 
J e 28-J v 465 500 415.726 89 
Prev J week 4646 500 *403 984 a7 
Year *] 323 0 *277,322 846 
Two years ag 215,000 290,732 138 
Revised +F sy week 
»99 +1 , 1 
2.23, rail basi de ered Texas com 
mon points. A premium of 2¢ was 
being offered for wheat of 13% pro 


tein and 4¢ for wheat of 14 pro 
ein Exporters were bidding $2.09@ 


2.10 Gulf basis for No. 1 hard wheat 
Demand was ood 

It was a quiet week in the Pacific 
Northwest rain trade reflecting a 
lack of new export bookings and a 
trend toward new crop prices. Ex 
porte! purchased 7 cargoes of whit 
wheat from CCC covering old sales 
White wheat was scarce, reflectin 
tightness on the part of old crop free 
vheat 

Harvesting is expected in the 
earlier districts in a few days, after 
being delayed 10 days to two weeks 


by weather conditions. Warme1 


weather is still needed in some areas 


to bring the crop along 
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Director Named. Appointed director of the statistics and eco- 
nomics division of the Canadian Wheat Board was Dr. R. L. Kristjanson. A 
native of Manitoba, Dr. Kristjanson has been associate professor in the eco- 
nomics department at South Dakota State College, Brookings, for the past 
four years. Entering the University of Manitoba in September, 1947, in the 
faculty of agriculture, he completed his B.Sc. degree at North Dakota State 
College. Fargo, in 1951, majoring in economics. Postgraduate studies were 
undertaken at the University of Nebraska, where he obtained his M.A. de- 
gree in agricultural economics, and in 1955 he obtained his doctor of philoso- 
phy degree from the University of Wisconsin 


Scholarship Winner. The Harvey Yantis Memorial Scholar- 
Northwest Feed Manufacturers Assn. in honor of the 
publisher of The Northwestern 
Minn., a 


ship, awarded by the 
late president of the Miller Publishing Co., 
Miller, was given this year to Neal A, Stueven, 27, Howard Lake, 
senior in agricultural journalism at the University of Minnesota 


Winner Named. The 1959 Sands Memorial Scholarship for ad 


study at one of the leading baking institutes has been awarded to 
Vrotsos, Waltham, Mass. The scholarship is awarded each year 
by Sands, Taylor & Wood Co. in of Frank FE 
Sands and Donald P. Sands, as a contribution to the devel- 
opment of leaders for the baking industry in New England 
The board of judges for the 1959 Award consisted of John 
Stokinger representing the Bakers Educational Group of 
New England; W. E. Bowman representing the New Eng- 
land Bakers Assn.; John Milne for the Bakers Club of Bos- 
ton, and Edward LeBrun of the Master Bakers Assn. Mr 
Vrcetsos has been employed by the Apollo Cake Special- 
of Somerville, Mass., and will have a leave of ab- 
attending the baking institute of his choice 
starting in the fall. Sands, Taylor & Wood has been asso- 
ciated with the New England baking industry continuously 
ince 1790, and Walter E. Sands of president and owner 


ntinuing the family ownership 


vanced 
George M, 
memory 


ties, Ine 


sence while 


George M. Vrotsos 


Lexington is now 


Board Member. Elected a member of the Chicago Board of Trade 
Robert J. Henderson, president of Hallet & Carey, Minneapolis, and a 


vice president of Bunge 


was 


Corp 


Wedding. The All-Faith Chapel on the Kansas State University cam- 
‘ wedding uniting Miss Yu-Yen Cheng of Taichung 
Linko, Helsinki, Finland. Guests at the reception 
faiths and many countries throughout the 


pus was the scene of a 
and Dr. Pekka K. 
Which followed represented many 
world. The bride received her master’s degree this spring in the department 
f flour and industries and is now working toward a Ph.D. in 
doing research in milling tech- 


laiwan 


feed milling 


chemistry. Dr. Linko is an assistant professor 


nology under a Rockefeller Foundation grant 


VINE Visitor. Calling at the Chicago office of the Millers National 
Federation was Clinton L. Brooke, Merck & Co., Rahway, N.J., immediate 
ist president of the American Association of Cereal Chemists 


Business Trip. The secretary-treasurer of the Millers National 


Federation, John Sherlock, was in Buffalo on federation business 


GEAPS Chapter Elects, At a recent meeting, 
Birchwood Club in Omaha, the Omaha-Council Bluffs Chapter of Grain Ele 
Processing Superintendents held election of officers for 1960 
yn the local chapter work were: Claude W. Myler, Jr., 
Bluffs, president; Charles E. Grossman, Scoulat 
president, and John S, Sorenson, Vanice Grain 


held at the 


to carry 
Council 
Omaha, vice 


iff Ss, secretary-treasure! 


offices of The 
Minneapolis 


visitor to the Chicago 
Atkinson Milling Co., 


recent 


Miller Visitor. A 


Northwestern Miller w Logan Johnson, 


A special representative of the 


Railway Representative. 


Association of America ilroads, Bruce Taylor of the car service division 
Washington, has ! ned to Gov. George Docking’s office in Topeka 
Kansas. He will 1 transportation problems arising from the shipping of 


winte! 


German Visitor. Washingt the agricultural attache for the 
German embassy, Dr. Wilhelm Schoel, was the guest of Keats Soder, secre- 

the Oklahoma Wheat Imp: nent Assn. Dr. Schoel with his wife 
the Oklahoma State Un contacted Oklahoma 


grain 


tary of 


: ty and also some 


Visited 


farmers during their stay in the st 


Ray H. Garvey 
Dies of Injuries 


In Car-Truck Crash 


WICHITA, KANSAS Funeral 
services were held here July 3 for 
tay Hugh head of the 
world’s largest private grain storage 
system, who died June 30 a few hours 
injured in a car-truck 
McPherson, Kansas 
was a passenger in a 
car driven by George L. Stockwell, 
also of Wichita. The collision oc- 
curred when a truck made an abrupt 
left turn across the path of the on- 
Stockwell suffered 
minor head and back injuries in the 
collision. He was taken to the Mc- 
Pherson County Hospital for treat- 
ment and then released. Another pas- 
senger in the car, C. W. Larson, suf- 
fered only bruises. The truck driver 
was not hurt 

Mr. Garvey, who was 66 years old, 
headed the C-G-F Grain Co. which 
from its Topeka, Kansas, headquar- 
200 million 
space. Built 
nine years, most of 
located at Topeka 
Wichita, Salina and Atchison, Kan- 
sas; Lincoln, Neb., and at Ft. Worth 
Texas. Recently the Garvey interests 
also have started or announced plans 
to build additional elevator space in 
Parnell, Kansas; Hastings, Neb., and 
in several North Dakota points 


Garvey, 


after being 


crash near 


Mr. Garvey 


coming car. Mr 


ters close to 
bushels of 
within the last 


this storage is 


operates 
grain storage 


Started in 1950 


Mr. Garvey originally entered the 
grain storage business in 1950 when 
he built 1 million bushels of 
at Topeka. From this start until 
recently his activities mainly had 
confined to emphasis on the 
grain under price support 
oans and for the Commodity Credit 
Corp. In the past eight months, the 
C-G-F staff has enlarged 
siderably to permit the company to 
function as a grain merchandising 
firm, also. Managing partner of the 
C-G-F Grain Co. is H. Bernerd Fink 
Topeka, Mr Garvey’s 


talph J. Crawford is general 


storage 


been 


storage of 


been con- 


son-in-law 
man- 
ie 

probably one of 
wheat 


Mr. Garvey was 
the world’s biggest farmers 
He operated 100,000 land 
that produced close to 1 million bush- 
els wheat in 1947. Complying with 
government wheat acreage allot- 

the Garvey Farms now plant 

ibout 30,000 acres to wheat. Mr. Gar- 
managing part 

About 1.500 
cattle are 


acres of 


ments 


James is 
Farms 


vey Ss son 

of Garvey 
he of Santa Gertrudis 
grazed on the land 

In addition, Mr 
chain of 
hundred producing oil 
ge company 


owned a 
several 


Garvey 
stations 
wells and a 


service 


jorn at 
farmer parents 
in 1870, Mr. Garvey 
through Washburn 
peka. He taught 
then decided to return 
where he 
1915 


Phillipsburg, Kansas, t 
who had settled there 
worked his way 
University, To 
school for one vear 
to Washburn 
received a law degree in 
He started his practice in Col 
by. Kansas, and became county at 
torney. It there, at the age f 
ee ne launched his 
that made him one of the we 
Kansas 


was 
business career 
ilthiest 
He became a partner in i real 
When wheat pric 

1920, the real estate firm 
equities in about 25,004 
wheat land which formed 
RAY H. GARVEY, 


estate business 
dropped in 
acquired 


acres of 
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T. W. Little c. C. Hammer 


BEMIS OFFICER—Bemis Bro. Bag 
Co., St. Louis, Mo., has named C. C. 
Hammer as treasurer. Mr. Hammer, 
formerly assistant treasurer, succeeds 
T. W. Little, who retired recently. Mr. 
Little retired after more than 40 
years of service with Bemis. In addi- 
tion to his duties as treasurer, Mr. 
Little served as director of the burlap 
department. He will be succeeded in 
this position by W. D. McLean. Mr. 
Little will continue as director of the 
company. 


Pillsbury to Add 
Turbo Equipment 
At Ogden Mill 


MINNEAPOLIS—The Pillsbury Co 
has disclosed plans to add its newly- 
developed turbo milling equipment to 
its Ogden, Utah, flour mill. Ben Greer, 
executive vice president of the indus- 
trial area, also revealed that Pills- 
bury is considering the expansion of 
its southern California facilities as a 
continuation of its long-range pro- 
gram to serve its flour customers 
better. Mr. Greer made the announce- 
ment following a 24-man manage- 
ment planning session of the indus- 
trial area in Minneapolis 





Pillsbury is presently supplying the 
southern California market from its 
mills at Sacramento, Cal., and Ogden 
Mr. Greer said the growing market 
in this area and the demand of bakers 
and other industrial flour 
delivery of bulk flour in trucks have 
prompted this study 

The turbo installation at Ogden, 
scheduled for completion in May, 
1960, will give Pillsbury production of 
premium quality, air classified turbo 
flours at three of its nine domestic 
flour mills, Mr. Greer said 

Turbo systems currently are operat- 
ing at Springfield, Ill, and Enid, 
Okla., primarily processing soft wheat 
flour into cake flour at Springfield 
and hard wheat flour into bread flour 
at Enid. Other useful flours not avail- 
able through conventional milling also 
plants 


users for 


are produced at these 


BREAD iS THE STAFF OF Fe 


Chicago Bakers Club 
Will View Movies 
Of African Safari 


CHICAGO Movies of a 
Africa will be shown when the 
ers Club of Chicago 
monthly luncheons Sept. 14, J. A 
Revord, Sterwin Chemicals Inc., first 
vice president 
entertainment 
nounced 


safar in 
Bak- 


resumes its 


f th 


and chairman of 
committee, has an 


e 


shown by Karl 
sake ry 


turned 


The movies will be 
Koepplinger, Koepplinger’s | 
Inc., Detroit, who recently 1 
from a safari in Africa. The 
a technicolor record of the 
trip, were taken by a 
photographer 


movies 
entire 


profession il 
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Identical high quality and performance of our prod- 

























uct are our aims when milling flour for Bakery Cus- 
tomers. 
GOMEC | 
A flour we recommend to Each and every bag must meet the “Gooch High 
all bakers wanting the oe eee ere PE Ps 
on ta a Gk Cie Standard of Quality.” This standard is maintained 
Wheat Flour. by constant Laboratory Control plus the skill and in- 
SPRING LOAF tegrity of our employees who take great pride in their 
This is our top-quality product. 
Spring Wheat Fiour. 
High Absorption 
Excellent Tolerance 
JUMBO 
A strong protein Spring 
Wheat Clear Flour with Gooch Customers Always Get the Best 


good absorption. 


GOLD NUGGET 


hy age ig G O O C 4 | S R S T 


friends say its Tops in 
its Field. 


WHOLE WHEAT Identical cl C) t R S 


Hi-Protein Spring Wheat. 
Wied agntilly wh « Performance 


rich wheaty flavor for the 
baking trade. 


RYE FLOUR 
Pure or blended to fit 
yourrequirements. 
Milled with the flavor 
left in. . 














GoocH MILLING & ELEVATOR Co. 


LINCOLN, NEBRASKA 





Daily Capacity 6,000 Cwts. Elevator Space 4,000,000 Bus. 
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Ways to Kill or Cure a Fork Truck 


Would you pour water into a fork truck’s gas tank? Would 
you send a fork truck out on a job without a drop of oil 
in it? Would you put anti-freeze into the radiator on a 
hot July day? According to Clark Equipment Co., such 
antics are responsible for at least 10°, of fork truck dam- 
age. Clark has made available a checklist of procedures 
which lead to damage—followed by the remedies. 





The Kill The Cure 


Ignoring the manufacturer's lubrication specifications is an easy and sure way 
of permanently damaging a fork truck. A clever trick is to use one kind of 
lube for “‘all'’ lubrication. Chassis grease, for example. This probably will! not 
hurt the chassis, but will certainly play havoc with the engine, steering gear, 
lift chains and other parts requiring lighter oils. 


Be consistent about following the manufacturer's suggestions for lubrication, regard- 
ing both the type of lube to use and the frequency of lubrication. 


When looking for a container with which to fill the gas tank, pick up the 
water can. But do not look inside. There might be an inch or two of water 
left in the can. If this is poured in the gas tank, eventually the engine will stop. 
Perhaps no serious damage will be done, but several hours might be spent 


Use a can that is used for gasoline only, not water or oil. And make sure it is clean 
and dry; dirt in the gas tank will cause more harm than water. 


looking for the trouble. 


The removal of both tilt cylinders for periodic inspection presents a fine 
opportunity for ruining the truck's upright. This can be accomplished by 
removing the cylinders without first securing the upright. When the second 
the upright, having no further support, crash 


Use a mobile crane, chain lift or some such device to secure the upright when the 
7 tilt cylinders are removed. 
wi 


cylinder is taken out, 


to the floor. 


The Wafer nn Warranty 


That Protects YOU 


PORK LIFT TRUCKS—RKILL OR CURE, 


Only Roche makes it. 
It’s SQUARE. 
Roche originated it. 
Roche guarantees it. 


»\ Roche engraves the Roche name on 
: each wafer to make sure you always 
get the genuine square bread enrichment 
)) wafer guaranteed and made only by Roche. 


Roche identifies each box of genuine 
Roche square wafers with the name 
Roche on each end of every box 


OPEN HOUSE—Guests from all parts of the U.S. recently toured the new 
offices of Quality Bakers of America Cooperative, Inc., in New York. The QBA 
facilities now cover two and a half floors of one entire block-long building, 
with services provided to bakers in the continental U.S. and Canada and to 


places as distant as Hawaii and Bermuda. Joseph E. Boyle, J. E. Boyle Co., 
center, is being given an explanation of QBA by Joseph P. Duchaine, My 
Bread Baking Co., New Bedford, Mass., president of the cooperative, at the 
Graf, QBA general manager, at the right. 


Roche guarantees 
each Roche square 
wafer with 
this warranty 


left, and George N. 








entenmial mitts, inc. 7 


1464 N. W. Front Avenue, Portland 8, Oregon 
Cable address: Centennial Mills, Inc., Portland, Oregon 


*ROCHE Reg. U.S. Pat. Off 


® Complete line of fine quality 
Bakers’ Flours 

© Fancy Durum and Winter Wheat Granulars 
for macaroni industry 


® Domestic and Export Millers 

* Experienced in all types of bulk delivery 

© New complete quality contro! and 
baked products laboratory 


3} i} th 5 BREAD ENRICHMENT WAFERS 
ye a are guaranteed by Hoffmann-La Roche Inc. 
to give you 


4 FINER, MORE 
BUOYANT PARTICLES 





5. CLEAN, EVEN 
BREAK 


1. ASSURED 
POTENCY 


Enrichment assured iealebediiien 


when SQUARE woters 
ore used av directed 


2. QUICK 
DISINTEGRATION 


3. SUPER-THOROUGH 
DIFFUSION 








Look for the name ROCHE — your guarantee on the Wafer with the 
Warranty. Order from your yeast company salesman today. 


Spokane Mil! Portland Crown Division 


| MILLS AT: PORTLAND, SPOKANE, MILTON-FREEWATER, WENATCHEE 


VITAMIN DIVISION * MOBPMANN-LA ROCHE INC. + NUTLEY 10 
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WHEN | SAY UNIFORM, | MEAN UNIFORM! \ | 
TELL THOSE $&!A4 AT THE MILL... 








| CAN'T UNDERSTAND IT, BOSS... 
MR. BLISTER SAYS HIS LAST ORDER OF 
DRINKWATER WASN'T UNIFORM 
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| NOW, THATS WHAT | MEAN BY UNIFORM... 
IL uniFoRM OUTSIDE LIKE IT 1S INSIDE ! 


a 


MoRAL: Bread that regularly “‘stands inspection’ 


from your customers must be uniform 
loaf after loaf. That’s why so many bakeries rely 


on Drinkwater Flour. It helps them win medals, too 


PROUD TROPHY WINNERS USE DRINKWATER, 
THE FLOUR WITH CONSISTENT QUALITY! 


DRINKWATER FLOUR 


Morten Milling Company, Dallas, Texas 


A Division of Burrus Mills, Incorporated 
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Commercial Finance—A Source of Working factoring and” accants rena 
. e e . In factoring, the manufacturer “sells” 
Capital Available to Growing Companies his accounts receivable to the finane 
By Theodore H. Silbert, President an as as a ee ec 


Standard Financial Corp. company is responsible for the collec 
tion of those accounts receivable 


1. How widely used is commercial of commercial financing include Dow Adams St., Chicago 3, IIl., publishes and customers are asked to pay theit 
financing in the baking industry? Chemical Co., Monsanto Chemical : study, “Who Uses Commercial Fi- invoices directly to the financing in- 

About $11 billion in commercial fi- Co., airlines, air control products nance—and Why,” which is free up- stitution. (There are exceptions to 
nancing was used by industry in 1958 firms, an electronics corporation and m request this; see question 17.) The financing 
Baking companies used $74 million in a major manufacturer of swim suits 
commercial financing in 1958, and will As a service, the Foundation for 7. What does commercial financing In accounts receivable financin 
the financing institution “lends” the 


company assumes all bad debt losses 


use about $82 million in 1959 because Management Research, Inc., 121 W cover? 
of increased sales. When the baking 
market expands, the working capital 
of commercial bakers is squeezed 
Typically, a baking company has in- 
ventory equal to 73% to 95% of net 





working capital. This is a burden 
Then also, the ratio of current assets 
to current debt in most baking com 
panies is very tight—about 1.9-to-1 

with much of current assets frozen 
in accounts receivable. True, the av 
erage collection period in the baking 
industry is only about 10 days. But 
even 10 days’ wait may hurt an ex 


panding company which needs all its e * 2 v 

cash for current production 

Profits in the baking industry are 

ood, The normal return (after taxes) 

is about 33°7 on net working capital 
with a turnover of working capital 
about 18 times a year. Some baking 
companies earn (after taxes) about 
60 to 70% on net working capital; 
they turn their working capital 30 
and 40 times a year. This cannot be 
done if the bulk of their cash is frozen 
in inventories or accounts receivable 
kor that reason, most baking com 
panies are seeking ways to keep their 
cash liquid 


2. What primary need does com- 
mercial financing attempt to meet? 

Commercial financing provides 
working capital for growing firms 





Ce: 


3. What is the normal wait for cash 
in industry? 


——$—$—$—$_— 
In most industries, a manufacture) NWYX 19804 


must normally wait an average of 24 














days before he has made his collec 
tions on his shipments 


1. Why is this important? 
If that 24 days could be cut in half 
iv to 12 days, or eve to zero, this 
manufacturer may be able to reorde: 
inventories more promptly, increase 
production, sales “and profits’, if his 
les opportunities warrant. In short 
by cutting his collection period, a 
manufacturer can increase his capital 
turnover. Since profits are based 
ipital turnover, any fi 
mits a business to 
more quickly from 
i major aid in 


| re The **DRI-PROTECTO CAR is a compact car offering Important features of the 
. rm ne re Paes pag maximum protection from heat or cold for those 1 R |. p R OTF CT0 CA R 


whereby a financing insti- long hauls of straight loads where temperature 


ther purchase or make . 

ny i: ul : ‘ke extremes are encountered. Movements of dry 1. Inside of doors are flush with sidewalls, eliminating door 

( pany’s accounts re ; 

‘+: : . . way str: g P gs ‘ . » , 

the product is commodities that require that extra protection for y strapping and providing mooth wall from end to end 
ing period ' : tisfacti tory led i hi 2. Smooth varnished interior walls, reducing or eliminating 
us r's satisfaction are best hi > 
to many. CUStomer’s satisfaction are best handled in this sidewall cooperage. 


jobbers car. The DRI-PROTECTO CAR also offers complete 3. Six-foot sliding steel doors, allowing free movement of 


protection against infestation. mechanical loaders in and out of car. Palletized loading 


company 1 The DRI-PROTECTO CAR is heavily insulated and 4. Fully insulated —sidewalls, roof, floors and ends 


thout wait 
oO pay their bills 


5. Constant temperatures because of insulation reduces or 


offers a smooth, flush interior and can eliminate or 
eliminates condensation. 


ee ee greatly reduce car preparation costs. Consult with 6. Extremely tight construction of car provides cleaner lad- 


Commercial financing is used main- NORTH AMERICAN. Test cars furnished promptly. ing for consignee. 

have outgrown their workin anBioer **AAR Classification—R.B a of identical cars is beneficial to pattern-type 
f Inge cay ul oading. 

Many are smaller com; ; & 

not -oe Resa ‘' all the bank fi *1 HEAT 2 COLD 3 INFESTATION 

nancing they nee 


ae as ie a ttle REMEMBER-IF IT'S NEW, IT’S NORTH AMERICAN 


rown to mature stature a 


} 


vy by growth npanies 
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manufacturer 80° to 90° cash on 
the face value of his accounts receiv- 
able as as shipment is made. 
However, the manufacturer maintains 
responsibility for collection of out- 
standing invoices, and also bad debt 
Under this arrangement, the 
financing institution does not appear 
between the manufacturer and his 
customers 


soon 


k SSses 


8. Is bank borrowing preferable to 
commercial financing ? 

It is. Bank borrowing is preferable 
to any other form of short-term fi- 
nancing. It is less costly and involves 
less red tape 
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9. Why then is commercial financ- 
ing used? 

Unfortunately, there are legal re- 
strictions on bank loans, which are 
normally limited to short-term loans 
of 30, 60, 90 days, up to a year. If 
renewed, some part of the principal 
must be paid off. But most important: 
Bank loans are usually limited to 
some proportion of net worth. A man 
ufacturer with $50,000 of net worth 
but with $1 million in sales—and $2 
million volume in view if he 
can get more working capital—-cannot 
hope to borrow enough from a bank 
to permit him to travel very far on 
the road of expanded production and 


sales 


such a 

be eligible for a 

bank loan. This is 
realistic basis 


sales. At 
might 
cured 
on any 


most, 


manufacturer 
$25,000 unse 


insufficient 


10. What will a commercial finance 
company do for this manufacturer? 

Since the commercial 
pany looks to a 
ceivable as 
$100,000 in 


finance com- 
firms accounts re 


firm 


collateral a 
monthly 
expect to raise at least 
mediately 
Moreover 
S80 000 


with 
can 
SS0000 Nn 


receivables 


as the goods are shipped 
This 


Ove! 


there is no 
to S101 


cleanup 


VU) in be used 


anda ove! 
or the amount c: > incre 


again as a revolving fund 


ised as 





V' 


g 


(s 
these ‘<” 


2 


n 
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at destination in excellent condition? 


DEFEAT THEM 


‘ BY SHIPPING 


NORTH AMERICAN CAR CORPORATION'S 


LIRIFROTECTOLAR 


Shipment of Canned Goods in DRI-PROTECTO 


McNeill & Libby 


CAR by Libby, 


7 byeth 


’ Shipment of Chiclets in DRI-PROTECTO CAR 


hiclets by American Chicle Co 


Shipment of 


Wyeth 


Drugs in DRI-PROTECTO CAR by 
Labor itories Inc 


NORTH AMERICAN 
CAR CORPORATION 


231 South LaSaile Street, Chicago 4, Illinois 
Telephone Financial 6-0400 


North American Car ¢ 
Attn: M: 
La Salle Street 


Sales Dept 
231 So 


Send further information 


Name_ 


Company 


Address 


ad 


PROTECTO CAR to 


Res esis cise ann aub-anin aun ohio ci eme-ens ats 


Accounts Receivable 
Can Be Put to Work 


During 1959 enough baking 
firms will either sell their accounts 
receivable to commercial finance 
firms—or borrow on this asset— 
to furnish over $82 million worth 
of growth capital. These will be 
firms with their cash frozen in in- 
ventories or accounts receivable 
just at a time when working capital 
is necessary to meet the demands 
for a new product or plant expan- 


sion. 
—V—V—_—oOoOoOoOoOooeemem=* 


shipments are made and receivables 


Lrow 


11. How much will a company re 
ceive on its accounts receivable? 

In factoring finance, the 
client is paid almost 100° of 
value of the receivable “as 
the shipments are made,’ 
eliminating the until the custo 
mers make payment 

In accounts receivable financins 
the financing institution “lends” or 
makes a cash advance, normally about 
80 to 90° of the value of the 
receivable. This pay 
ment is made as soon as shipment of 
the 


business 
the face 
accounts 
soon as 


walt 


face 
firms accounts 


eoods is made invoices serve as 


collateral 


12. How does commercial financing 
compare with bank loans? 

There are significant 
First iVailable 
commercial financings 
ited only by the amount of 
receivable, rather than the net worth 
commercial financing will 
five to 10 times the 
under bank finane 
there is no “clean-up” of 
finance funds, no “pay- 
The funds remain in 
the company 
working 


differ 
undet 
is normally lim 


two 
ences cash 


accounts 


a result 
usually result in 
amount available 
in Second 
commercial 
up” of the loan 
the business as long as 


has use for such extra 


tal 


capi 


13. How do bank rates and 
mercial finance rates compare ” 
rhe financing 
ire higher bank but the 
dollar cost” difference is small. Since 
it is the dollar cost that is important 
we will start there. The factor 
Ing company interest on its 
which is paid upon receipt of 
the firm's accounts receivable; also a 
erin and bad debt 
Interest is at the annual rate 
of about 6 the fee for 
the risk of collection varies 
Let u that all 
shipments are made on the 
the month, and the 
immediately 
finance 


com- 
rates in commercial 


than rates, 


from 
charges 
money 
fee CoV collection 
losses 


assuming 


firm's 
first of 


assume the 
accounts 
turned 
company for 
the average collection is 
13 days after the first 10 days 
receivable can be discount 


rece ly 
able are over 10 
the 
cash 
about 
when the 
ed, this means that the factoring com 
pany must wait 23 days to collect its 
from the firm's customers. Of 
course, some payments will be re 
ceived more promptly and some may 
be delinquent, but the average will 
remain 23 days. The manufacture: 
being factored is charged interest for 
23 days. Interest on $1,000 for 23 days 
at 6% per annum amounts to $3.83 
The factoring fee which covers the 
and the involved 
risks “varies with the volume of sales, 
with the the 
with the number of bills to be collect 
the credit rating of the firm 
conditions, the factor 
than 1° and usually 
The factoring fee 
FINANCE, 1 


commercial 
Since 


money 


collection service 


size of average invoice 
ed, and 
Under 
ing 
is about % of 1° 
COMMERCTAT 


normal 


fee is less 











costs. 





In the office of Robert Heaps, plant 
manager, hang other awards from the 
National Safety Council commendin 


from its in- 
conspicuous 


merit 
for 


A certificate of 
surance company 
achievement in accident prevention 
hangs in the office of Robert Friede the plant for 
personnel manager and safety engi- of safety 
neer for the Spokane, Wash., plant of of the company’s unique 
Continental Baking Co gram. A rebated dividend 


its outstanding record 
These were earned because 
afety pro 


from. the 











To-Day's 
MODERN BULK FLOUR MILL 










































BULK FLOUR PLANT 


WESTERN STAR'S 








THE PROCESS OF CONVERTING THE MILLING INDUSTRY 

FROM SACKED TO BULK REQUIRES MODERN BULK FLOUR 

STORAGE AND HANDLING FACILITIES TO REPLACE THE 
OLD SACKED STORAGE WAREHOUSES. 







The WESTERN STAR MILL CO. 


SALINA, KANSAS 




















oy 
Our brands have become identified with quality the world over. . . . 
Extensive experience with ———— wheats from Montana, idaho, Washington 
and Oregon milled in the largest flour mill on the West Coast means flours 
of consistent uniformity ard highest quality. 
ORIGINATORS OF THE EFFICIENT AND ECONOMICAL BULK-PAK FLOUR BIN 
FISHER FLOURING MILLS CO., Seattle, U.S.A. 
Domestic and Export Millers 
4 


CLIFF H. MORRIS & CO, 
Eastern Representative 
82 Beaver Street, New York City 
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Planned Program of Safe Driver Training 
Pays Dollar Dividends for Spokane Bakery 


Continental Baking Co.'s Spokane (Wash.) plant earns an 
annual insurance rebate of $4,000 to $5,000—proving 
the effectiveness of its driver training. The program also 
means lower repair bills, higher gas mileage, less legal 
expense, fewer damage claims and better maintenance 


irance company, based on the low 
frequency of accidents and varying 
from $4,000 to $5,000 annually, is part 
of the financial reward 


The national organization of Con- 
tinental inaugurated its’ intensive 
safety program in 1927. This program 

four parts: (1) Careful 
election of personne! (2) a specific 
program, (3) a_ thor- 
h training program which begins 
day the man is hired and 
throughout his employment by 
and (4) driving 


consists of 


ndoctrination 
con- 
tinues 
the company, sate 
iwards 
If the 


ver salesmen 


company needs additional 
anyone who chooses 
given an interview 
and will fill out a 
form. From these 
three who 
isked to return for 
this time Mr 
determine the 
character traits 
reactions under 
about his 
fills 


sheet 


to apply will be 
with Mr. Friede 
hort application 
applicants, two or seem 
best qualified are 
interview. At 
ittempts to 
background, 


Stability, 


inother 
Friede 
mans 
emotional 
pressure, and something 
home life. The applicant 
detailed application 
thin 

number of 


they 


out a 
givin 
his driving 
and where 
received. This is 
with police records, not 
driving skill, 
but also to indicate his honesty 
his information check with the 
ords?). He is asked to talk with em- 
the company how 
about working for Contin- 
ind to gather information about 
every 


among other rec 
ord 
ind why 
checked out 
determine his 


tickets 


were 


nly to 
(does 
rec- 
ployees ol as to 
they feel 
ent il 


the company from source he 


can 


Background Checked 
He is told 


f } 


that his background as 
school records will 
as well as his credit 
ind neighborhood contacts. An 
held with his wife 
This personal 
uund information is necessary be- 
shown that the 
is the emotionally ma 
ind stable man 


ick as high 


he nvestigated 


nt ew will be 

his home back- 
1use studies have 
fest driver 
The indoctrination begins 
with an 


program 


explanation of Continental 


policy, benefits, and what is expected 
of the employee. He tours the bakery 
ind arage The home office of the 
company in Rye, N.Y., has prepared 
in excellent safe driving manual ex 
plainit ‘arly the rules for driving 
i loaded truck safely. Diagrams vivid 
lv illustrate such things as the weight 
center and its effect on performance 
of the truck. The Spokane plant has 
made its own supplement to this 


manual, and the applicant takes these 
home to study for a day or two, and 
ilk er with his wife the kind 
of job he has accepted with the com- 
pany. She should know what hours he 
will be working, what his pay will be, 
the benefits and the security offered 
by the job. He is asked to write down 


¢ 
) 


questions about the job or anything 
the safety manuals he wishes an- 
swered at his next interview 
\t that time, Mr. Friede gives the 
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Robert Heaps 


PLANT MANAGER—In the office of 
Robert Heaps, plant manager of Con- 
tinental Baking Co. of Spokane, 
Wash., hang the National Safety 
Council awards won by his employees. 
Of the plant operations which Mr. 
Heaps must administer, safety is giv- 
en top priority in every one. 


applicant a detailed and difficult writ 


ten vehicle operator's examination 
prepared by the company and con- 
sisting of 50 true-false questions, 24 


word completion questions, and 26 
sentence completion questions. He 
shown a 40-min. movie, also prepared 
by the company and titled “Wanted 
Driver Salesman.” This depicts the 
efforts of three men to secure a job 
with the company. Two fail and the 
reasons for their failure are clearly 


shown. The third is the prototype of 
the employee the company is seek- 
ing 


On another day, he is taken to the 
superintendent, Clarence 
Operation of the 
keeping records on 
mileage, gas used, condition of tires 
batteries, and general working con- 
dition of the truck are explained. Then 
the superintendent takes him for a 
road test, with a form provided by 
the company to record the man’s per 
driving habits. This 


garage 
Sampson 
the method of 


trucks 


formance in 10 





RUNCIMAN MILLING CO. 
Successors to JONATHAN HALE & SONS, Inc. 
MANUFACTURERS OF FINEST 


MICHIGAN SOFT WHEAT FLOURS 
Plain and Self-Rising 
IONIA, — — 65 








STAR OF THE WEST 

: : +: Oneof the Best : : : 

MILLING COMPANY 

NIGHTINGALE and STAR Patent Flour 
Phone 2131 Frankenmuth, Mich 








For Quality, Economy and Reliability, Use 
BROWN’S HUNGARIAN 
America’s Premier Cake Flour 


BROWN’S HUNGARIAN CORPORATION 
25 Broad Street New York City 


















TO BUILD 
YOUR DONUT & 
SWEET 600D$ 
BUSINESS... 


DCA FOOD 
INDUSTRIES INE 


CHAPMAN & SMITH 
COMPANY INI 


W STOCK & SONS. INC 
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AMERICAN FLOURS, Inc. 
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is the crucial moment of his indoctrin- 
ation, because if Mr. Sampson deter- 
mines the man is not capable of op- 
erating the truck safely, his applica- 
tion is turned down. If Mr. Sampson 
feels he could be taught to operate 
the truck safely with additional train- 
ing, he is passed with that limitation 

The success of this careful selection 
and thorough indoctrination is proven 
by the low turnover rate for em- 
ployees--.43% for the last quarter of 
1958, for example 


Training Program 


The training 
a few days of inside work, seeing sales 


program begins with 
movies, learning about grocer coope! 
ation, point tech- 
niques, and general operation, which 
a carefully planned, 37 
Then he 
with the 


of purchase sales 


is covered by 
step sales training program 
days riding 


spends several 
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route supervisors. He also accom- 
panies various drivers on their routes 
so he may actually see the various 
problems in salesmanship, as well as 
driving, which he will encounter. 
At the end of 30 days of employ- 
ment, the supervisors under whom he 
has worked fill out a report form, 
supplied by the home office, which 
rates his driving practices in many 
“Fair” or 
“Poor.” He is then called into confer- 
ence with his supervisor 
the report. If there are some ratings 
of fair or poor, an effort is made to 
determine why he is having trouble 
with these particular phases of driv 
ing. A cordial letter is sent to the 
husband and wife asking their cooper- 
ation in keeping his home life as 
serene as possible, and avoiding cir- 
cumstances or quarrels which would 
send him off to work with his mind 


categories as “Good,” 


to discuss 





113 YEARS OF MILLING EXPERIENCE 
PLUS MODERN LABORATORY CONTROL 
ASSURES THE BAKER EXCELLENT RESULTS WITH: 


HUMMER—Spring Hi-Gluten 
LIBERTY—Short Spring Patent 

BEST PATENT—Standard Spring Patent 
SPECIAL—Extra Strong Spring Patent 
STRONG BAKERS—First Spring Clear 
CAKE and PASTRY FLOURS 
RYE—White - Medium - Dark 


GEORGE URBAN MILLING CO. BUFFALO, NY. 











J. F. IMBS MILLING CO. *" 


Millers of Hard and Soft Wheat Flour 


DAILY CAPACITY 4,200 CWTS. SACKS 





LOUIS, 
MO. 




















// 


the priceless quality in flour 


yours always with... 


ANGELITE—cake flour 


COOKIE KIN G—cookie 


Pelate| dough- uP flour 


CRACKER KING—cracker sponge flour 
GRAHAM KIN G—100% soft wheat graham 


PASTRY KING—low viscosity flour 





Progressive Milling Since 1821 


ACME-EVANS COMPANY, INC.. INDIANAPOLIS 9, IND. 

















SHIP Pme 
= 


= — 


CURRENT G4AE7H 5LOGA 


on his problems rather than his driv- 
ing 

Whenever a man reports to work, 
if he troubled or ill, any em- 
ployee who notices it is requested to 


seems 


report the matter to his supervisor 
or the garage superintendent. They 
talk with the driver to determine 


whether the man is in physical and 
mental condition to operate a vehicle 
safely. Personal upsetting 
circumstances, illness, or lack of sleep 
have made it necessary occasionally 
to ask a man to take a day off rather 
than risk an accident through inat- 
tention 


tragedies, 


Training in safety is continuous in 
the Spokane plant. Safety reminders 
are everywhere—on bulletin boards, 
posters and plaques. A bulletin board 
in the employees’ lunch room lists the 
number of accident-free days in each 
Bulletins calling attention te 
issued to all per- 
sonnel when necessary. Materials from 
the National Safety Council and the 
insurance company are often attached 
to pay checks. The greatest emphasis 
is placed at all times on 


division 


safety practices are 


defensive 


driving 

If a driver is involved in an acci- 
dent, he must promptly notify police 
and his route supervisor, carry out 


standard safety procedure concerning 
iny personal injury, and stay at the 
scene of the accident until his acci- 
dent report form, provided by the 
company, has been completely filled 
out and given to his supervisor. The 
salesman must attend the next month- 
ly meeting of the committee 
to explain his accident and answer 
questions of others present. The com 
mittee re\ the decision made by 
the supervisor placing the accident 
in one of three classifications 

A. Company driver not at fault or 
could not have prevented the 
dent. Non-chargeable 

B. Company driver 
fault. Chargeable 

C. Company driver at fault or could 
have prevented the accident. Charge- 
able 

The rating given the accident is 
filed on the employee's card 
file monthly 


safety 


1eWSs 


accl- 


partially at 


Supervisors 
with Mr 


reports 


Friede relative to details of 
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SAFETY EMPHASIZED — 
Robert Friede, safety engi- 
neer for Continental Baking 
Co. of Spokane, Wash., 
stands beside the bulletin 
board which hangs in the 
employee lunchroom. The 
board shows the number of 
accident-free days for each 
division in the plant. 





driving safety which may need special 


attention. He coordinates these re- 
into a bulletin to all supervis- 
ors listing matters which the super- 
visors should call to the attention of 
their drivers, such as clean mirrors 
properly adjusted, attention to park- 
ing so no crosswalk is obstructed or 
blind spots created for other drivers 
Periodically, bulletins the 
number of accident-free days for the 
plant. Mr. Friede’s annual report for 
1958 showed only one vehicle accident 
and one personal injury with 1,880,000 


ports 


also list 


miles travelled and 451,000 hours of 
work 
Two accident prevention commit- 


tees meet monthly to plan preventive 
programs and carry on the continuous 
safety education program. The outside 
committee consists of Mr. Heaps, Mr 
Friede, department heads, supervisors 


and foremen of the outside depart- 
ments. The inside committee is sim 
ilar, including the same _ personnel 
from inside departments. Each of 


these men is required to be complete- 

ly informed in the company’s safety 

procedures as given in a_ specially 

prepared manual explaining the re- 

sponsibility of each in safety training 
SPOKANE BAKERY, 





DAVID HARUM 
BAKERS FLOUR 


From Nebraska’s 
Choice Winter Wheat 


LEXINGTON MILL & ELEV. CO. 


LEXINGTON, NEBRASKA 








LINDSEY-ROBINSON & CO.., Inc. 
ROANOKE, VA. 


Quality Soft Wheat Flours 
for 75 Years 














SLOGAN SPECIAL 


4 # 7, 
1c mAMUMHG OANCW SLA4% 


Oklal oma Flour Mills Co. 
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You 
bake more bun 


per scaling weight 
withWashburn’s 


Gold Medal Flour! 


See for yourse/f! 
With Washburn’s Gold Medal 
Flour, you can actually scale your 
buns less. Or if you scale them the same 
weight, you bake up plumper, bigger buns. More 
bun... from the same amount of ingredients! 

And look at the other bonuses you get from Washburn’s 
Gold Medal—the number one flour in its class! 


1. Wide to/erance to machine, time and shop variables. 
2. Rugged strength... yet designed for smooth machining. 
3. A /onger she/f /ife for the breads and buns you bake up. 
4.A full wheaty flavor...the kind that brings customers back! 
Talk to your General Mills salesman about Washbtrn’s 
Gold Medal in your operation. He’s been trained to 
assist you in getting full value out of every 
General Mills sack of flour. 
Be sure to tie in with Bakers of America’s 
“Let's Eat Outdoors" and Wheat Flour 
Institute's “August is 
Sandwich Month” 
promotions !/ 
(CTololoMm-F-telale ME Ali ME: lhad-b'4-Me ol te lame Abdale = 1a -1- le) 


BAKERY SALES SERVICE (Generai 
3200 Wayzata Bivd. + Minneapolis, Minnesota Hie 
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You, the Baking Industry and Survival 


By David M. Levitt 


The struggle for survival of our way of life will be won 
by well trained, forward thinking men in vital industries 
such as baking ...in 40 years AIB graduates have infiltrated 
with open eyes and open minds. . . now the real explosion of 
ideas is coming—Commencement address, American Insti- 


tute of Baking, 1959. 


AIB- OFFICIALS—The courtyard of the American Institute of Baking in 
Chicago was the rallying ground for alumni and AIB officials following the 
recent graduation exercises of the 75th class. In this group are, left to right, 
Louis E. Caster, Keig-Stevens Baking Co., Rockford, IIL, chairman of the 
board of AIB; David M. Levitt, DCA Food Industries, Inc., who delivered the 
commencement address; Howard O. Hunter, AIB president, and Dr. Robert 
W. English, director of education at the institute. 





Choose From These... 
Hubbard Quality Flours 


Standard Grades 

Mellow Types 

Blends 

High Protein 

Specialty Flours 
You bake better . . 
quality better . . . with 
Hubbard Flours. That's 
because Hubbard begins 
with the finest milling 


. control 


equipment and technique, 
and follows through with 
constant laboratory checks 
to assure absolute 
every-shipment uniformity 


of quality. 


HUBBARD MILLING 


COM PAN Y 
Since 1879 
MANKATO, MINNESOTA 


EDITOR'S NOTE: Mr. Levitt ts 
president of DCA Food Industries, 
Inc., and an alumnus of the class of 
1940, American Institute of Baking. 
His addressiwas delivered before the 
75th class to be graduated from the 
institute. Mr. Levitt is also a member 
of AIB’s educational advisory com- 
mittee. 


The foreign ministers have met in 
Geneva. Two monkeys have _ been 
shot 300 miles into space and landed 
near the tropical paradise ol 
Antigua. In a few months, a meeting 
may be held at the summit. Man’s 
unfolds at a fantastically ac- 
celerated pace 

You have finished five slow months, 
filled with many-hour days. Eighteen 
to 20 of those hours probably have 
been spent working at the institute 
or studying in your room. You have 
found much of the work interesting 
and some of it dull. You have sweat- 
ed in shop class, You have been con- 
fused in bakery science. You have 
slipped on the slide rule. You have 
wondered what made you decide to 
work in the baking industry. You 
have questioned, “What am I beat- 
ing my brains out for?” The world 
is spinning to destruction and you 
are learning what makes bread stale 
The learning stale and un- 
important. 

But it is not. It is important as 
anything at Cape Canaveral or in 
the great research laboratories. Man 
does not live by bread alone, but 
he can survive on it. You are one 
of those who will help him survive 
You are wise. You 
have picked a career in an indus- 
try which is vital and needs you 
A prayer several thousand years old 
is still recited by many at the be- 
ginning of each meal. “Blessed art 
Thou, O Lord, our God, ruler of 
the universe, who bringest forth 
bread from the earth.” The story of 
man is the story of bread and how 
it has been provided for the growing 
number of mouths on this earth. 


safely 


stor y 


seems 


You are lucky 


How each nation has succeeded in 
providing bread for its people—this 
is the measure of its success 

You have 
training to 
nation. 


received here the basic 
build a more successful 
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The products of the baking indus- 
try are used by each person in the 
U.S. at each meal, and probably at 
one other snack during the day. Six 
hundred million times a day some 
product of the baking industry is 
used 

The nutrition built into these prod- 
ucts is critical to the health of the 
pecple. Seventeen years ago we knew 
that bakery foods were deficient in 
some vital food elements. The in- 
dustry was criticized, with justifica- 
tion, for removing vitamins, niacin 
and other food elements in the re- 
fining process. But, in one of the 
most dramatic steps ever taken by 
any industry, the enrichment pro- 
gram was developed 

In October, 1956. I 
American Bakers Assn 
Presentations were made in 
of the 15th anniversary of the en- 
richment program to those men who 
had been the leaders in its creation 
Dr. Norman Joliffe, Dr. M. L. Wilson 
Dr. Thomas Parran, Dr. Russell M 
Wilder and Dr. R. R. Williams were 
present and told some of the story 
behind the program. I listened to the 
ceremonies with a deep sense of the 
great contribution the ‘nrichment 
program has made to our nation and 
the baking industry 


attended the 
convention 


honor 


Bread Consumption 
Before 1941, bread consumption 
per capita was going down in this 
country. After 15 vears of enrichment 
after 15 educating the 
public on the nutritive value of its 
products—-the baking industry had 
been able to stop the decline in pet 
capita consumption 
But it was not only the 
ment program. Other elements in- 
volved were variety products and 
good merchandising 
This is one of the 


(Continued on page 24) 


years of 


enrich- 


prob- 


Sser1lous 





. . Ta 
Miner - Hillard Milling Co. 
WILKES-BARRE, PA. 
Manufacturers of 
CORN FLOUR - CORN MEAL 
CORN SPECIALTIES 











Moore - Lowry Flour Mills, Inc. 
Kansas City, Mo. 


PRECISION-MILLED FLOURS 











BROKERS & DISTRIBUTORS 
WANTED FOR 


NAPPANEE QUALITY 


CORN MEAL 


se NAPPANEE MILLING CO. 
NAPPANEE, IND. 





All Grades 


RYE FLOUR 


1000 cwts. Flour—250 cwts. Meal 


GLOBE MILLING COMPANY 


WATERTOWN, WISCONSIN 








**Best Out West”’ 
**Red Chief” 











“Diamond D”’ 


**Wheats Best”’ 








Four Top Notch Spring Wheat Flours 
Sheridan Fiouring Mills, Inc., Sheridan, Wyo. 

















PEAR 


BAKERY 
FLOURS 


Peak Performance 


backed by 
Superior Service 


Jve COLORADO MILLING 
& ELEVATOR COMPANY 


es; Denver, Colorado 














The baker's order moves fast j ' 
usually by phone—to the nearest = 
Pillsbury District Office. Here the 
order is analyzed according to the 
baker’s flour specifications. Then 
the order is forwarded to the nearest 
Pillsbury plant that mills the par 
ticular kind of wheat used in that 

flour. Pillsbury, with coast-to-coast Pillsbury pioneered in leasing airslide bulk-handlin 
milling facilities, gives the baker Is important because it means the special car (loaded 
exactly the kind of flour he speci lbs. of flour) can be routed via any railroad line, an) 
fies...at the greatest savings to country. This modern service is vailable on request to ar 
him. What’s more, Pillsbury Bakery has the necessary flour storage facilities. Other t 
Flours uniformly meet these speci handling are continually under study at Pillsbury. 

fications, delivery after delivery distribution is an everyday watchword. No matter wh 
thanks to the exacting tests of the located, he can get the flour that meets his exact specification 


¢ 


Quality Control Department. lowest possible cost . . . delivered via the route he request 








~ 





What sells baked foods ? wo. «1 » series) 


IT COSTS ABOUT 3° A LOAF 
TO SHIP FLOUR 1000 MILES 


Pillsbury’s distribution efficiency helps bakers 
provide the nation’s Best Buy in Food 


dient, is now milled and distributed more efficiently 


than ever before in history. 


Enriched bakery bread is one of today’s greatest 
food bargains. One reason: Flour, the principal ingre- » Cana ANAD/ 7 


| Et | sh Lt cage 
MINNEAPOUS = BUFFALO 
y 


important to every baker who competes for the aimee | chen <r 
. 


: 


Shipping costs, nevertheless, are a major expense 


item . . . making the story of flour distribution 


housewife’s dollar. b 
ae : : - OvIsvile 
rhe story starts . . . as did civilization itself . ja 
with men working in a field of grain. The wheat 
moves along to market to the accompaniment of a 
train whistle cutting the quiet of the Western plain. 
The tempo quickens in the pounding rhythms of 
the flour mill . . . and then settles down to the steady 


clicking of the rails as the finished flour moves 





through the night to bake shops in every part of 


the land. Af a cost of only \/s of a cent per one-pound Strategic location of the 11 Pillsbury Mills provides 
loaf per 1000 miles! better flour blends and mixes at lower average cost to 
bakers in every part ol the country. Some of these mills 
are near good sources of supply for choice hard wheat 
Others are in the heart of the soft wheat country. The 

st flour blend for each bakery purpose is produced in 

iob can be done most efficiently 

and the baker can t the variety he needs from one 


dependable source, produced to exact specifications. 


From all parts of the U.S. orders 

flow smoothly into transportation 

offices in each Pillsbury Mill. They 

are processed and passed on to mill 

supervisors for production and load- , e 
ing. The bakers’ wishes are followed “eee se 
as to delivering railroad line and the _ : cs bd 
cars are sent on their way. Pillsbury ia : : Se 
recognizes the great importance of 3 _ baking ; se 
distribution today. It was the first 

mill to place a vice president in oe 
charge of transportation. This de 
partment has a noteworthy record 
of leadership in developing new 
ways to ship flour, improving han- 
dling methods and working out 
shipping practices and rates with 
railroads and the Interstate Com- The Pillsbury Company, Minneapolis 2, Minnesota 
merce Commission. 


your partner in building sales! 
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lems the baking industry faces. The 
supermarket today has on its shelves 
3,500 items. Twenty years ago it had 
only 650 items. Each of 
fighting for part of the consumer’s 
food dollar. To continue to get its 
share, the baking industry must build 
into its products better nutrition, 
better promotion and advertising and 
better eating quality. The nutrition- 
consciousness of the American con- 
sumer is increasing rapidly. Stand 
in a supermarket and watch women 
read the labels. They are interested 
not only in ingredients but also in 
the nutrition story 

The science of nutrition is moving 


these is 
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forward very rapidly. The discovery 
of vitamins and their role in nutri- 
tion has been very significant in 
food sales in the last 20 years 
Today, a new area is growing 
proteins. Many discoveries have been 
made and more are being made. The 
baking industry must be alert to 
make certain that protein nutrition 
knowledge does not hurt it. I am 
confident that it can help, because 
a complete protein balance can be 
achieved in many baked products 
Good nutrition will not sell any 
food continuously. It is eating qual- 
ity that keeps the consumer coming 
back for more. It seems to me that 


ther parts of the food industry are 
more aware of this than the baking 
ndustry. Gcod taste and good flavor 
the subject of hundreds of thou- 
inds of dollars of research in citrus 
iiry and meat products. These are 
mp ting with us for the consume: 
dollar 
Take a score of 100 as an abso 
If a competitive food scores 93 
one of our baked foods only 
72. our sales suffer. Relative to other, 
imilar baked products, it may be the 
best, but it must compete with the 
other foods, too. 
One of the great secret weapons 
for the future of the baking industry 





VITA PLUS 

WHITE CULTURE 
Conditions Doughs. 
Stabilizes Fermenta- 
tion. Extends Dough 
Tolerance. 


WHITE FUDGE 
AND COCOA 
FUDGE BASES 
Easy Handling for Hi- 
Gloss, Flat Type and 
Butter Cream Icings of 
fine flavor. Economical. 


BROLITE 

For better 
Cakes, 

Yeast 


flavor in 
Cookies, Sweet 
Doughs, Icings. 


eH, s ‘eE ay 4 


one tig Soo} Pe e. *. Laverne ‘ 


FLUFOLITE 

Ege Stabilizer for use 
in Cakes, Cookies, 
he Yes ast Doughs 
and Rolls. 


BROLITE 


VALUABLE INGREDIENTS 
FOR BAKERS SINCE 1928 


THE BROLITE 
COMPANY, Inc. 


General Offices: 
2542 Elston Ave., Chicago 47, 


225 Fourth Ave.. 
New York 3, N. Y. 


686 Greenwood Ave.. N.E.. 
Atlanta 6, Ga. 


292) So. Haskell Ave.. 
Dallas 23, Texas 
621 Minna St.. 
San Francisco |, Calif. 
518 First Ave. N.. 
Seattle 9, Wash. 


O.B. STABILIZER 

For Boiled oe 
Toppings, Icings 

Glazes, Butter Cres ams, 
Regular Meringues and 
Whipped Cream. 


PIE DOUGH 
CULTURE 

Produces a rich flaky 
crust with improved 
color — less tendency to 
soakage; drier doughs 
for easier handling. 


RYE SOURS 

For outstanding rye 
bread flavor, improved 
volume and texture — 
simplified production. 


BROSOFT A tenderizing 
agent with high powers of 
emulsification and dispersion. 
Contains Mono- and Di-Gly- 
cerides, Lecithin and Assoc- 
iated Phosphatides (Vegeta- 
ble Emulsifier). 
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is development of the habit of tast- 
ing and comparing the eating qual- 
ity of our product. I am constantly 
surprised at how little of this is done 
It may have something to do with 
the high nutritive value of our prod- 
ucts. Many bakers do not want to 
add to their physical girth by eating 
these products constantly; but in 
taste and testing it is not necessary 
to eat them. 

I travel about 60,000 miles a year 
around the U.S. and to Europe call- 
ing on the baking industry. I try to 
sample the products I am interested 
in, particularly doughnuts, I can tell 
when I taste one the condition of 
the shop it comes from. I compare 
it with others and I also try to scale 
it on the absolute score of 100. Peo- 
ple ask me how I can do so much 
tasting and still maintain an even 
weight. This is my secret. I taste 
for learning and I learn a great deal 
In many food industries tasting is 
considered a great art. Those who 
are skillful at it are highly paid. It 
is an art in baking, too. We must get 
used to the idea of tasting and not 
swallowing. We must taste, we must 
compare, we must not wait for the 
public to compare and stop buying 

Good nutrition and good eating are 
not enough. Television, magazines 
all advertising media—are filled with 
millions of dollars of the creative 
genius of Madison Avenue. Market 
research, motivation research, pack- 
aging research, point-of-sale mer- 
chandising all are being used to 
move the consumer to other 
The baking industry must find ways 
and dollars to sell the good nutri- 
tion and good eating of its products 

But we are living in a very exciting 
time in our industry. I call it a 
“threshold moment.’ We are cross 
ing over a line into a new era with 
tremendous opportunities. Flour mill- 
ing for example, has been the same 
fundamentally for about 3,000 years 
Grain was ground, then flour sifted 
away from the bran. In the thou- 
sands of years all we have done is 
improve the method grinding and 
sifting. Now, for the first time, comes 
a new method. You have heard of 
air separation, I am sure. It brings 
new, revolutionary possibilities in 
processing flour 

In 1956, our company 
to do work on wheat 
We felt it critically important in ou 
serving the baking industry 
to increase our knowledge of process- 
ing wheat more effectively. Our di- 
rector of research was in Englard 
We had working on protein 
separation by wert processes He 
learned through the government flour 
research laboratories there of an air 
flotation process. He learned, too 
that much work had been done in 
Germany and that a great deal of 
work was being done in the US 
Today we are well advanced in pr 
duction techniques in the use of this 
iir process. Incidentally, as a result 
of this work, our company is _ in- 
vo'ved in a world-wide 
to under-developed countries 
We can now fractionate or separate 
by protein percentage. From the same 
wheat, it wil 


foods 


determined 
processing 


position 


been 


engineering 


servic? 


be possible to make 
spring wheat flour, cake flour and 
regular hard flour. Many problems 
ire being met, it is true. But a rev- 
Olution is happening right this min- 
ute 

In the years since 


World War II 
ilv three flour mills have been | 
the continental U.S. In the 

30 years only 16 mills have 


? 


built. I predict that the mills of the 
U.S. will be rebuilt or replaced com- 
pletely in the next 10 years. This 

make new products, new eating 


possible in the baking in- 
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HIGHLIGHTS OF FLEISCHMANN’S SERVICES TO BAKERS: THEN AND NOW (izcimannat 


the ul that Sol . Nat 


1 ae ] 
adqacted oni 


rolley car riders read a 1912 car Today, Fleischmann uses the radio 
card and acted on it. It was thi and TV networks to promote such 
kick-off of Fleischmann’s famous Hat campaigns as Good Brea 


More Bread campaign. For the first and Picnic Mont) 
pals 


time, Fleischmann took the bakers’ more millions of peopl 


; 


cause right to the consumer. A) possible with the 1912 car cards 


analysis of bread sales in cities wher Cu : vice helps local 
bakers had tied in with the promotion in with this national push, ; 
showed that Fat More Bread actually esult is real imp; 
increased overall bread sales Other similar 
Bakers showed such enthusiasm fo. make Hot Cross 
the idea that Fleischmann soon spread ent sales s 
it on car cards across the nation. By share of promo 
1919, millions of Americans had rr ; 


acted to the Fleischmann slogan 
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Flours of specifications never 
will be made 


dustry 


before available 


Keys to the Future 

What do all new ideas and 
tools have to do with you? You are 
the key to making them work in the 
industry. The character of a_ busi- 
determined by its manage- 


these 


ness i 
ment 

For generations the baking indus- 
conservative, reluctant 
to change or adopt new Now 
different. In the 21 years 


try ha been 
ide iS 


the mood |} 
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that I have worked in it, I have seen 
this change. New ideas, products 
machines, methods are being readily 
adopted. One of the factors in this 
changed mood is the alumni of the 
American Institute of Baking. In 40 
years it has graduated about 2,856 
men. They have infiltrated. They 
have had open eyes and open minds 
You can capitalize on the work they 
have done, Now, the real explosion 
of new ideas is coming. 

The industry needs men who have 
had the basic training that you have 














Be Proud of Your Job 
as we are of 


Ours, 
for 


BREAD 
IS THE 


STAFF 


OF LIFE 


(NSOLIDATEDELOUR MILLS ( 


IN THE 
HEART OF 
LKANSAS / 
a CAPACITY 
8500 CWTS DAILY 


WICHITA 1, 


GRAIN STORAGE 
2,706,500 BU 


KANSAS 








QUALITY FROM EVERY ANGLE 


KANSAS 
DIAMOND 
BAKERY 
FLOUR 


Wlllers of Fine Gahery Flours 


HIGGINSVILLE 
FLOUR MILLS 
HIGGINSVILLE, MO 


ARKANSAS CITY - 
FLOUR MILLS 
. ARKANSAS CITY, KANSAS 


FLOUR 
CHATTANOOGA, TENN. 


DIXIE-PORTLAND FLOUR COMPANY 


a win 


Selle SS ete 


is the man 
industry in 


More and more it 
who understands the 
depth who becomes the executive 
To lead men you must understand 
the work they are doing, the prod- 
uct they are making and the prob- 
lems they are facing. You have been 
educated for this. 

I have talked about many 
ties which cost a great deal of money 
You may have been saying to your- 
self, “My company, or I, can never 
do this kind of thing.” Not alone- 
that may be true. A most important 
concept you should take away from 
the institute is the meaning of group 
action. The research of the institute, 
the sanitation program, the educa- 
tion and promotion program, the con- 
sumer work can be partici- 
pated in by you. You must continue 
active in your support of this group 
and others like it, which do for the 
industry what the parts of it cannot 
do alone 

Your training 
you stop learning at 
simple to stay 
other fellow in knowledge, but 
few do it. One of the most efiec- 
tive tools for this purpose is a pen 
cil. Learn how to use it and to make 
1 notebook, which you carry 
times. Make notes 
Make notes on 
been made in 


had 


activi- 


service 


cannot be used if 
this point. It 
ahead of the 
very 


S So) 


notes in i 
you at all 
you learn 
decisions that have 
meetings you attend. It is important 

to continue to read the trade 
journals and to attend trade associ- 
ation meetings. Many times while 
sitting in at talks and papers at the 
trade meetings I have been asked 

I do it. I can point to equip- 

products, packages and profits 
to our company from 
generated in this way. Afte1 
all, many hours are spent in writing 
papers. They represent thou- 
sands of dollars of research. We in 
our company are grateful for the 
opportunity to benefit from this work 
the effectiveness of 
The trade 
The trade 


with 
on what 


have come 


ideas 


these 


and to 
our service to the industry 
journals are a gold mine 
meetings, the engineers, ABA and 
others can help keep you infermed 
on the most advanced thinking 

The world may seem to be moving 
toward a holocaust of hydrogen de- 
struction, but I do not believe that 
it Is 

We are in a struggle for the sur- 
vival of our way of life. It will not 
be won by missiles or military might. 
It will be won by well-trained, high- 
ly skilled, forward thinking men, 
working in vital industries such as 
baking. You are needed in this strug- 
gle for survival. You can make sure 
that we win 


SPOKANE BAKERY 


(Continued from page 18) 


increase 








plant inspection and prevention of 
accidents, as well as exact procedure 
in the event an accident 

Throughout the plant, every effort 
is made to keep equipment in 
operating condition; protective de- 
vices are used whenever possible For 
instance, a special safety lock which 
holds pallets in position in the trucks 
must be engaged before it completes 
the circuit so the ignition can be 
turned on. Plastic pallets eliminate 
the danger of cuts and scratches and 
decrease the weight a salesman must 
handle daily. Such small details as 
Keeping the step well of the truck 
painted a bright yellow and having 
traction treads on it, contribute to 
the high safety record of this plant 


occurs 


safe 


Incentive Awards 
Important, too, in maintaining the 
record, is the incentive provided by 
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safe driving awards. A new employee 
is given a certificate of safe opera- 
tion when he has completed six 
months without a chargeable 
dent. At the end of one year he re- 
ceives a pin, and progressively nicer 
pins at the end of the second and 
third year. The five-year pin is gold 
with a small diamond. Ten years of 
safe driving earn a Hamilton watch 
engraved with the driver's name. At 
the end of 15 years, he 
engraved plaque and a $100 savings 
bond. For 20 years the award is a 
gold ring with a larger diamond, and 
25 years are rewarded with a certifi- 
cate and a savings bond for $125 


accl- 


receives an 


These are presented at annual! din- 
where the wives re- 
for their part in 
Every effort 
win 


ner meetings 
ceive recognition 
winning the awards, too 
is made to give publicity to 
ners through newspapers, tele, 
and radio. More than the monetary 
value of these awards is the pride 
with which the men display them and 
the respect they command from fel- 
low employees and company execu 


the 


ision 


tives 

At the end of the 
accident-free driving, a 
given a plaque to put 
side of his truck with his name pl 
and an inter-changeable number 
the center indicating the number of 
vears he has driven without accident 
A glance down the row of trucks in 
the garage shows many with 8, 10 or 
indicated; and several are 


second yea! 
salesman 


on the 1 


12 years 
in the 20's 

Continental of Spokane has loaned 
copies of its safety manuals 
tionnaires and other mater 
the training 


ques 
ils used in 
program to many firms 
in the area. Frequently the firm is 
asked to run the film Wanted 
Driver Salesman for employee 
groups from other Con 
tinental is glad to with 
other companies having 
the road because, as Mr 
“The more ‘Safe’ drivers on the 
the less chance 
will be in an accident.” 


businesses 
cooperate 
vehicles on 
Friede Says 
road 
one of our vehicles 
Lower repair and maintenance 
costs, higher gas mileage, rebated 
insurance dividends, lower 

dustrial insurance 
gal expenses, and fewer cl 
damages are reflected in the 
earnings of the company and 
proven the program to be more 
worth the effort put int: 


rates 


11ms 
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MENNEL 


P.S.* for 

Hard Spring and Winter 
Wheat. Cake and 

Pastry Flours. Cracker 
and Cookie Flours. 


* Personalized Service 


THE MENNEL 


MILLING COMPANY 
TOLEDO, OHIO 
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C fron the heart of the major producing areas, 


wheat flows to CHICAGO, the world’s largest ter- 








minal market. Situated as we are, we can always choose 
the finest. Such selection allows us to offer a complete 


line of flours to suit all bakery needs. 





ECKHART MILLING CO. 


CHICAGO, ILLINOIS 


Sales representatives in: BOSTON, NEW YORK, PHILADELPHIA, BALTIMORE, ATLANTA—GA., AUGUSTA, GA., JACKSONVILLE—FLORIDA, 
PITTSBURGH, PA., DETROIT, CLEVELAND, COLUMBUS, CINCINNATI, MILWAUKEE, CHICAGO, ST, LOVIS—MISSOURI, NASHVILLE, NEW ORLEANS 
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q YEASTOMATIC 50 


ee 


o refrigerator trips, no wrapper problem, 
no hand mixing. No wonder the men like it.” 


Here’s what happened when Aikman’s Sunbeam Bread, 


Port Huron, Michigan, converted to RED STAR Dry Yeast 
and the YEASTOMATIC 50 


*“‘Not only has cost analysis shown we've 
greatly improved our position on yeast, 
but we get a more uniform product,’ Mr 
Aikman says. “Besides uniform emulsion 
and flavor,’’ adds Mr. Ostrom, “‘we’ve got- 
ten an increase in dough size. We went from 
Earl A. Aikman, President, reports: ‘‘Now, f 500 Ibs. of flour every 18 minutes to 625 
it takes a man less than four minutes to - a Ibs. every 15 minutes. With the yeast and 
get the yeast from scale to mixer. And he . P the machine we do everything faster.” 
doesn’t have to bother unpeeling wrappers P 
and doing all that tedious hand mixing. We 
think Red Star Dry Yeast and the Yeasto- 
matic rehydrating machine are great.” 


d 
Mr. Aikman and Vernon E. Ostrom, 
Superintendent of Production, watch the 
Yeastomatic 50 in action. “‘My men call 
this machine—and it’s the truth—‘the 
dough mixer’s friend,’ says Mr. Ostrom 
“In the past I've seen it take a man 15 
minutes to get compressed yeast from the 
refrigerators into the dough mixers. There's 
none of that time-consuming labor now. 
What's more, we've reduced mixing time 
by 25' and haven't lost a single dough 
because of the yeast.” 


Yeastomatic”’ is a registered trademark of Red Star Yeast and Products 
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RED STAR’S new YEASTOMATIC 50 takes 
guesswork and handwork out of yeast 
rehydration —a major step toward automation 


When Aikman Bread Company, Port Huron, Michigan, con- 
verted to Red Star Active Dry Yeast and installed Red Star’s new 
Yeastomatic 50, they expected three advantages. They expected 
material cost reductions. (This, their cost analysis shows they 
got.) They expected to reduce dough mixing time by 25°;.. (This, 
their time studies show they got.) And they expected improved 
flavor uniformity. (This, their own taste tells them they got... 
and in all 35 of their breads and other yeast raised products. 


But what they hadn’t expected was the tremendous enthusi- 
asm of the men for the yeast and the machine. 


Troy Williamson, one of the men, explains it. ‘First of all, we 
don’t have to go back and forth to a refrigerator for yeast. And 
we don’t have the bother of unpeeling all those wrappings. It 
cuts out the tedious crumbling and hand mixing and feeding. 
And, best of all, it only takes about !. or !4 the time.” 


What does this new semi-automatic veast rehydrator do in 
combination with Red Star Yeast to make such time and money 
saving possible? It measures the water, brings it to the proper 
temperature (105°-115°) automatically . . . and mixes and feeds 
the slurry to the dough mixers—all automatically. 


For the first time automation from yeast rehydration to pack- 
aged loaf is possible in most bakeries. Now you can enjoy the Here’s how the new RED STAR 


handling ease, the cost savings, the more uniform, more appeal- YEASTOMATIC 50 works: 
ing baked goods Red Star Active Dry Yeast makes possible— 
. . ] Water brought to proper temperature here 
and save time and money on the baking operation. 105°-115 

The Yeastomatic 50 is the most important advance in yeast 2 Water automatically fed to mixing chamber. 
handling in 14 years—since the introduction of dry veast itself. 3 Yeast fed in hers east food, enrichment. 


Whether you already use active dry yeast, plan to use it soon— fungals a 


the 4 Mixing 


drated here 


5 sSlurr: 


or are just plain interested in major advances in baking 
Yeastomatic 50 is something you'll want to know more about. 
We invite you to write to us for further information. We'll be 
happy to answer all questions and show you what Red Star’s 
new Yeastomatic 50 can do in your bakery. There’s no obliga- 


tion, of course. Write today to: 


RED STAR YEAST & PRODUCTS CO. 


Dept. 300, Milwaukee 1, Wisconsin * World leader in active dry yeast 
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FORK LIFT TRUCKS—'KILL OR CURE’ 


(Continued from } 





THE KILL THE CURE 
Rubber gaskets and seals, although small, are important to proper truck oper- Cjegn rubber parts in denatured alcohol or some other non-mineral solvent. 
ation. To hasten the failure of such parts, clean them in cleaning solvents 
with a mineral base. This will cause the rubber parts to become tacky, soft 
and swollen and generally unfit for use. 


lf the master cylinder is scored and pitted, brake operation will be faulty. Always use crocus cloth to clean cylinders of pressure marks and discolorations. 


To do a good job of scoring the cylinder, polish it with emery cloth or sand- 
paper. These will permanently scar the cylinder. 
When the engine overheats, do not add water until the engine has cooled. Then start 


A crack in the cylinder block is usually considered major damage. To accom- 
the engine and add water slowly. 


plish this, wait till the engine overheats, then immediately pour cold water 
into the radiator. If the engine is hot enough and the water is cold enough, 
the cylinder may crack. 

Never start the enginer when the cooling system is frozen. Tow the truck to a warm 


Cold weather provides excellent opportunities for damaging fork trucks. For 
building and let it thaw completely. 


example, it the cooling system becomes frozen solid, start the engine imme- 
diately and run it at high speed. This could cause extensive damage to the 


radiator, cylinder head, block and just about everything else. 
Let the truck, or at least the battery, warm up before adding battery water in very 


Another cold weather trick is to add water to the battery when the truck is cold weather. 

operating in freezing temperatures. Since the water cannot mix with acid, it 

will probably freeze, perhaps cracking the battery case. 

Fill the batteries with water only to the level indicated inside the case by the 


Additional damage to the battery can be done by always filling it full of 
manufacturer. 


water rather than just to the water line plainly marked inside each case. 
With too much water the battery will boil over readily, thus allowing battery 

dt d etal parts. . ~~ P 
sane Aine . For smooth and reliable performance it is of utmost importance that proper point 
gap be maintained. (For measurement, a wire feeler gauge is more accurate 


When adjusting the distributor, do not worry about maintaining proper gap 
than a flat gauge.) 


between points. A few tenths of an inch difference will throw the distributor 
off timing and affect the performance of the whole engine. 


Since moisture in the ignition coil will make the coil inoperative, always steam Never get an ignition coil wet. Use an air blast to clean out dust. 


the coil, or better yet, dunk it up and down a few times in water. This will 
cause rust and corrosion and considerably shorten the life of the coil 


Upright damage can be accomplished nicely by neglecting to adjust tilt periodic inspection will indicate whether tilt cylinders are functioning equally. Devia- 
cylinders so that they give an equal degree of forward and backward tilt. If tions should be corrected immediately. 

tilt is not equal, one cylinder will reach its travel limit ahead of the other 

cylinder, causing the upright to bind. Consistent wear of this type will perma 

nently warp the upright. 


Through the simple expedient of keeping the fan belt too tight, there's a fine Adjusted correctly, the fan belt should have about one inch of free play. 
possibility of (a) breaking the fan belt, and (b) exerting enough side thrust 


on the water pump and generator bearings to cause premature wear. 
White Bread Prices 


Show Stable Pattern DIXIE LILY 
WASHINGTON 


Average retail 
prices per pound of white bread in Plain and Self-Rising 
representative communities across 
the U.S. held steady during April, A Flour Without Equal 


G Id Sa oe teat according to the Consumer Price In- Anywhere 
0 en 0a 7S. dex prepared by the Bureau of La- 
7) ¥ bor S é S ‘Ss 
$. mat at wt a pe dosegeo BUHLER MILLS, INC. 


Only one of the cities represented, 
Washington, showed a price change @ Mill & Gen. Offices, Buhler, Kansas 
from March to April, and it was frac- 
tional. The price index for Wash- 
ington moved up from 18.3¢ Ib. in 
March to 18.4¢ lb. in April, but was 
not sufficient to change the US 
total, which remained at 19.6¢ Ib 
for both months. Dependable Spring Wheat Flour 


Milled from choice spring wheat atin: ane, ee os 
WHITE BREAD PER LB. CORNER STONE * OLD GLORY 


under modern laboratory super- ae CHIEFTAIN x GOODHUE 
Seattle 
Bulk or Sack Loading 


Portland 
WwW 


vision for particular bakers—aged Los “Angeles 
LA GRANGE MILLS 


New York 
RED WING, MINNESOTA 














@ Southern Regional Office, 3387 Poplar 
Ave., Memphis 11, Tenn. 
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~via 
Baltimore 
Chicago 
Kansas City 
St. Louis 
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Quality Flour for 58 Years Minneapolis 
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HIGH GLUTEN FLOURS 


For Bakers 


The Morrison Milling Co. 


Denton, Texas 
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BREAD iS THE STAFF Fe LIFE 


Emphatically Independent 


CAMPAIGN PLANNED 
- SAN FRANCISCO Larraburu 
Quality Millers Since 1879 


Bros. French Bakery of San Francis- 
LAKE CITY aa | ® NESOTA co has announced plans for an exten- 

, sive advertising campaign throughout BUFFALO FLOUR 
northern California, and has appoint- THE WILLIS NORTON 
ed Wenger-Michael, Inc., to plan and COMPANY 


WICHITA, KANSAS 





























direct the campaign effort. 
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Flours that reflect 
the integrity of 
a fine milling 
organization 
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COMMERCIAL FINANCE 





on $1.000 of receivables would, there- 
be $7.50. Total cost for a given 
(factoring fee 
For this the 
receiv 


lore, 
month's receivables 
IS $11 33 
receive financing of 
ables, and complete credit 
including elimination of collection ex 


plus interest) 
client 
service, 


pense and bad debt losses 

In accounts receivable financing, on 
the other hand, the charge is for in- 
there is no credit 
The charge not 


terest only, since 


work 


lleetion 





Sewing 





aleond 


q , 
Cols We 





Daily Capacity 
5,600 Cwts.... 
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mally is about 1% a month for cash 
advanced. Again for simplicity, let us 
assume the firm ships all its goods on 
the first of the month and that its 
average collection period is 23 days 
At 1% per month for $1,000 for 23 
days, the cost is $7.66. 


14. How does this type of financing 
compare with a bank loan? 

If a bank loan were available, the 
firm has to pay 5% to 6%. The bank 
also stipulates that a borrower of a 
commercial loan must leave 20% of 
the principal amount in a compensa- 
tine bank balance. In order to have 
$1,000 clear, the company must bor- 


(or $250) as 
The six- 


54% is 


row $1,250, leaving 20% 
a compensating balance. 
month interest at (say) 
$34.37. 

In factoring finance, the factor pays 
the client $1,000 for $1,000 of ac- 
counts receivable. If the factoring 
charge is % of 1%, this would come 
to $7.50. This plus the $3.83 interest 
charge for the 23 days collection pe- 
riod, totals $11.33 for the month or 
$67.98 for six months as the firm con- 
tinues cashing in its receivables 

In accounts receivable financing, 
there is only an interest charge, nor- 
mally about 1%. At 1% a month for 
the 23-day period on $1,000, the cost 














sound principle 
There is no be 


produced in 
wheat coun 


MILLING CO. 
WELLINGTON, KANSAS 


bakery operation. 
ance of good bread 
orm HUNTER flours, 


of the nation’s biggest 


Grain Storage 
4,000,000 Bu. 
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is $7.66. Six-month cost is $45.95 


15. If commercial costs 
more, why use it? 

In comparing commercial finance 
with bank loans, one must remember 
that banks usually look at net worth, 
and adjust their loan to conform with 
the borrower's net worth 

More precisely, if commercial fi- 
nancing will permit a company to ex- 
pand its sales by (say) 20%—from 
$1 million to $1.2 million— what does 
this add to a company’s profit? If the 
manufacturing company earns an av- 
erage of 10% profits on net 
sales (which is average for most man- 
ufacturers), this means $20,000 gross 
profits on the $200,000 sales increase 
To reach $200,000 additional annual 
sales is a matter of about $16,500 a 
month in receivables. To cover those 
receivables through commercial fi- 
nancing would cost about $1,500 an- 
nually in accounts receivable financ- 
ing—for $20,000 additional gross prof- 
its. And the financing cost is tax de- 
ductible 


16. Why is accounts receivable fi- 
nancing called non-notification financ- 
ing? 

Since 


financing 


2Toss 


the client firm maintains its 
own collection service in accounts re- 
ceivable financing, the financing com- 
pany has no reason to deal with the 


firm's customers 


17. Is it possible to avoid notifica- 
tion in factoring finance? 

A few leading commercial finance 
companies have developed non-notifi- 
cation factoring plans. The 
that factoring is definitely 
without notifying the 
client companies 


18. Can equipment be acquired 
through commercial financing ? 

Yes. Commercial finance companies 
will advance cash to clients to 
new equipment, 


tion 


result is 
available 
customers ol 


acquire 
usually on a 3-year 
nstalla 


loan basis 


19. What other types of financing 
can be obtained ? 


Commercial finance companies ad- 


vonee funds to construct additions to 
plants; to retire preferred stocks 
honds or long-term loans; to help the 
client finance the purchase of other 
companies, and to buy out partners 
other stockholders, or estate interests 


North Dakota Baker 
Ends 38-Year Career 


VALLEY CITY. N.D Mr. and 
Mrs John Blume, owners and op 
erators of Blume Bakery here fon 
38 vears. recently sold their busiress 


to Mr. and Mrs. Warren Hammond 
of Fars 

Mr. B'ume established the 
in Valley City in 1921 taking 
a course in baking at Dunwoody In- 
dustrial Institute, Minneapolis. Pre- 
viously. he had served for 10 years 
is a bookkeeper at Russell-Miller 

¥ Co 


) 
bus‘ ness 


ilter 


BROKERS APPOINTED 
CHICAGO—The Kitchens of 
Lee, Inc., has appointed two brokers 
for the Virginia, it was an- 
nounced by Mandall Kaplan, vice pres- 


Sara 


state ofl 


ident in charge of sales. Shamrock 
Brokerage Co.. Greensboro, N.C., will 
‘rve the Danville, Va., area. Cun 


ningham Brokerage, Richmond, Va 


will act as broker for the Roanoke 
area. The two companies will serve 
as area representatives in the sales 
of the six Sara Lee frozen baked 


products, all butter pecan coffee cake 
all butter pound cake, cream cheese 
cake. chocolate cake, all butter choco- 
late brownies, and all butter cinna- 
non nut coffee cake 


HIGH GLUTEN 


WHEAT FLOUR 


KANSAS CITY 5, aso 
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Production of Sour French Bread 


I think sour French bread is one of 
the finest specialty items ever to be 
marketed. The flavor, taste and eat- 
ing qualities are so distinctive, so 
very different from other breads that 
it has a ready consumer acceptance. 

This bread is usually sold, sliced 
and wrapped in transparent paper. 
The loaf can be made in a long shape, 
or it can be made in a round shape. 
The round type, however, is the more 
accepted loaf. Possibly this is due to 
the difference in the eating charac- 
teristics 

Sour French is a_ hearth-baked 
bread. The crust is a yellowish brown 
color covered with a lot of little blis- 
ter dots. These blister dots are char- 
acteristic of sour French bread. The 
more sour the bread is, the more dots 
are found. The crust is also a little 
tough and chewy, and has a tendency 
to be thick. 

The flavor and taste are definitely 
distinctive. The taste is best described 
as mellow, tangy and sour, making 
the bread pleasant to eat with a 
pleasing after taste. The flavor and 








EDITOR'S NOTE: Mr. Selby is 


with Oroweat Baking Co. of Los 
Angeles. His report was presented 
before the 35th annual meeting of 
the American Society of Bakery En- 
gineers held recently in Chicago. 





taste are intensified as the bread be- 
comes older 

The slice has large, irregular holes 
in it, mostly in the center. Around 
the crust line it becomes tightly tex- 
tured. The slice should not be smooth, 
but rather coarse. It should feel firm, 
but certainly not hard. (Mr. Selby 
climaxed this portion of his presen- 
tation by projecting a slide showing 
sour French bread.) 

The major ingredients in the pro- 
duction of French bread are 
flour, water and salt 

No sugars of any type are used; 
yeast and shortening can be used as 
optional ingredients. The sour French 
dough is leavened from souring or- 
ganisms developed by fermentation 
of the This fermentation is 
accomplished by refreshing the sour 
with flour and water. These are 
ealled “sour builds.” When the cor- 
rect number of builds have been 
and the sour reaches maturity, 
this is then used as a leavener for 
the dough “a sour fer- 
ment Che sour ferment is the most 
important part of the production and, 
therefore, requires very careful han- 
dling. Generally, it takes a while to 
yet a sour ferment properly started 
This is due to individual 
Once the sour fer- 
ment is properly started and devel- 
oped French bread can be 
made consistently 

he sour ferment is built progres 
sively upon the “foundation starter,” 
which is a piece of dough held back 
from the matured sour French doughs 
For instance, when a sour French 
dough divider, enough 
dough is held back to become a foun- 
dation starter for the next day's sour 
ferment 

If more than one dough is made 
all of the dough needed for the foun 
dation sour is taken from the first 
dough. It will take approximately 2 
Ib. 12 oz. of this sour French dough 
as a 


sour 


sours 


made 


and is called 


in a shop 


shop conditions 


good sour 


goes to the 


foundation starter to make a 





By Emil Selby 


sour ferment for a 100-lb. flour dough. 
If there is no foundation starter, 
it can be obtained from another shop 
that is making sour French. Or an 
excellent foundation starter can be 
made by beginning your own. 
At this point, Mr. Selby projected 


two slides showing, in consecutive 
steps, the ingredients and prepara- 
tion of a foundation starter: 


STEP NO. 1 


1lb. 30z. topping flour 
10.8, ash .40) 


(protein 
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8 oz. water 
3 oz. liquid buttermilk 
1 oz. regular compressed 
yeast 
1 lb. 15 oz. total weight 
Mix 3 min. on high speed, set 
at 84°, time 16 hrs. 


STEP NO. 2 


1 lb. 15 oz. above sour 
9 oz. topping flour 
10.8, ash .40) 
5 oz. water 


(protein 


2 lb. 13 oz. total weight 
Mix 3 min. at high speed, set 
at 80°, time 8 hrs. 1 oz. fermen- 





Every storage presents a unigu 


There’s a Cyanamid fumigant or protectant for 
your kind of storage, your kind of operation...and a 
Cyanamid Technical Representative to help you use it. 


Every storage presents a fumigation 
problem that is at least partly 
unique. The most effective and 
economical fumigant and method of 
application depend on the type of 
storage, whether it is aerated, 
whether or not it’s tight, the condi- 
tion of the grain, how long it is to 
be stored, etc. 

That’s why so many storage oper- 
ators have taken advantage of 
Cyanamid fumigants and Cyana- 
mid’s trained and experienced serv- 
ice staff. Many problems which the 
storage operator faces, have already 
been met and solved by our staff 
elsewhere. Simply write, wire or call 
for this service. 

Whatever the particulars of your 
problem, one of these Cyanamid 
products will do the best possible 
and most economical job. In many 
instances, the combined use of a 
fumigant and protectant is indicated. 


AERO® LIQUID HCN 
This highly versatile fumigant is 
ideal for most kinds of aerated stor- 
ages. HCN can be used without the 
additional cost of a “closed system.” 
In most cases, HCN is more efficiently 
used in a single pass system. 
Effectiveness — HCN, properly used 
at recommended dosages, gives 
insect kills approaching 100%. HCN 
has larvacidal and ovicidal effect. It 
kills eggs laid inside the berries (for 
example, of rice weevil) as well as 
adults. This thorough cleanup gives 
long, post-fumigation protection. 
Extra protection for overspace— 
Because the weight of HCN about 
equals that of air, it is easily drawn 
through the grain mass in an effi- 
ciently engineered, aerated storage. 
However, gas remaining in the over- 
space and in the grain mass tends 
to stay put during the exposure per- 
iod. That means maximum insect 
kill, top to bottom. 








No residues: aspirate HCN only 
when and if convenient — Because, 
at recommended dosages, HCN does 
not leave fixed residues and does not 





affect germination, grain does not 
have to be aspirated unless and until 
convenient. This means, you do not 
have to aspirate under high atmos- 
pheric moisture conditions that pro- 
duce undesirable moisture levels in 
the grain. 

Minimum sealing of flat storages is 
required when using HCN. A Quon- 
set-type storage, for example, can be 
prepared in as little as one to two 
hours. 










Distribution of HCN easily checked 
— even during fumigation. Equip- 
ment required is inexpensive and 
easy to use. You know on the spot 
whether the fumigant is evenly 
distributed. 





CYANOGAS’ G-FUMIGANT 
This is calcium cyanide in granular 
form that is metered into the grain 
as it goes into storage...or when 
it is turned. Cyanogas G-Fumigant 
releases hydrocyanic acid, the same 
chemical as Liquid HCN. Cyanogas 
is ideal for non-aerated elevators and 
storages. It has these advantages: 


Effectiveness — Like Liquid HCN, 
Cyanogas G-Fumigant gives insect 
kills approaching 100%. It kills eggs 
laid in berries as well as all other 
stages of insect life. 

Convenience — Cyanogas comes ina 
steel drum which is suspended over 
the grain stream. A simple, auto- 
matic gravity feed apparatus does 
the job. Once adjusted, it requires 
very little attention or handling. 
Even distribution — The Cyanogas is 
introduced uniformly through the 
entire grain mass. Gas is evolved 
slowly, permeating the entire 
storage. 
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tation loss leaves 2 lb. 12 oz 
available foundation starter 


The type of foundation starter, and 
the way the sour ferments are built, 
distinctive 
individual 
10 different bak- 


will give a_ particularly 
flavor and taste to that 


loaf. That is to say 


ers making sour of different builds 
or temperatures, can have 10 indi- 


vidual bread flavors and tastes 


The sour is buiit three times on 


progressive basis upon the foundation 


starter before making the dough 


Slides were then projected depic- 


ting the three steps involved in sour 


build 
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NO. 1 SOUR BUILD 
2 lb. 12 oz. foundation starter 
(equals 1 Ib. 12 oz 
flour) (dough held 
back 6 hrs.) 
1 lb. 13 oz. first clear flour 
1 Ib water 


5 lb. 9oz. total weight 
Mix 2 min. on high speed, set 
at 78°, time 6 hrs 


NO. 2 SOUR BUILD 
5 lb. 9oz. above sour 
5 1b. 7 oz. first clear flour 
3 1b water 


14 lb total weight 


Mix 2 min. on hig 
at 78°, time 6 hrs 


h speed 


NO. 3 SOUR BUILD 
14 lb. above sour 
11 lb. first clear flour 
6 lb. water 


31 lb. total weight 
Mix 2 min. on high speed, set 

at 78°, time 6 hrs 

A fully matured sour ferment re- 
quires approximately 18 hrs. from 
the original No. 1 build to its com- 
pleted maturity. The time of the 
builds can be varied. Instead of 3 
builds at 6 hrs. each, they can be 
built on an &-hr 6-hr and 4-hr 





est control problem 
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Economy — Fumigation costs with 
Cyanogas are about %4¢ per bushel. 
This is less than any other method 
giving comparable results. 

No residue problem— After turning 
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the grain, no permanent odor will re- 
main. Neither Cyanogas nor Liquid 
HCN, properly applied at recommend- 
ed rates, will affect the germination, 
baking or milling qualities of grain. 
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WITH CYANAMID FUMIGANTS OR PROTECTANTS, YOU GET 
TECHNICAL ASSISTANCE FROM EXPERTS. 


Your distributor or a technical representative from Cyanamid will be glad 
to help you plan new fumigation programs or improve existing ones. Their 


experience is yours, free of charge. 


3217 Gilham Plaza, Kansas City 3, Missouri 


____ Please send name of my local Cyanamid distributor 


____ Please have a technical representative from Cyanamid call 


I 
I 
| 
I 
I 
I 
American Cyanamid Company, Agricultural Division I 
I 
l 
I 
I 
I 
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MALATHION GRAIN 
PROTECTANT 

Malathion is an insecticide which is 
used as (1) a cleanup spray for stor- 
ages (2) for surface protection of 
fumigated grain and (3) for intro- 
duction into the grain mass itself. 

Malathion is a grain protectant. 
It kills larvae and adult insects but 
does not kill larvae or eggs laid 
inside the It is extremely 
useful for preventing reinfestation 
of grain that has been fumigated. It 
should not be used as a substitute 
for a fumigant such as Liquid HCN 
or Cyanogas C-umigant. 
Malathion's insecticidal activity in 
a tight storage offers unpreced- 
ented residual protection. Mala- 
thion can be introduced into fumi- 
gated grain that is being turned for 
aeration and conditioning purposes. 


berries. 


This clean grain will then be pro- 
tected up to a year or more and will 
not require fumigation during this 
time. Malathion should not be used 
on grain with over 12.5% moisture 
contert or on grain otherwise not in 
good storage condition. 

As a surface treatment malathion 
forms a barrier to the entry of 
insects from the overspace... par- 
ticularly the Indian Meal Moth. 

As a clean-up spray, malathion is 
ideal for readying storages for grain. 
It’s easy to handle, low in toxicity to 
personnel, deadly to grain pests. 
Malathion is very economical — 
Because malathion costs less than 
one-fifth of a cent per bushel when 
used in the grain mass, it offers an 
economical way to get long-term 
protection for fumigated grain. The 
added cost (that is, malathion added 
to the fumigant) is a small fraction 
of the total cost for chemicals. 


Se VANAMID 


GRAIN FUMIGANTS 
& PROTECTANTS | 
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build basis. This, too, will vary the 
taste of the bread 

The sour ferment should be me- 
dium firm when it is mixed, about 
55% absorption on the flour used 
in the build. A wooden trough is the 
best place for a sour to ferment; 
however, we are all aware of the 
sanitation problem, so a regular steel 
trough is satisfactory. The sour can 
be fermented in the normal 80° fer- 
mentation room. Care must be taken 
to maintain the correct sour ferment 
temperatures and sour fermentation 
times, as they directly affect the sour 
ferment. Cold temperatures or short- 
ened sour fermentation times will re- 
sult in an immature sour fermenta- 
tion. Conversely, warm temperatures 
or lengthened sour fermentation 
times will result in excessive maturi- 
ty or Such great variations 
as these will change the flavor and 
taste of the product and require sev- 
eral days to bring back the original 
taste 


overage 


Again, let me caution you. Once the 
schedules and temperatures have been 
set, they should be strictly followed. 


Achieving Taste 


Do not try to make the sour fer- 
ment too sharp and acidy. This will 
result in a sharply bitter sour French 
bread. I find a mellowed sour that is 
tangy, towards the sweet side, will be 
i better eating bread, and the con 
sumer will eat 2 or 3 slices of that 
igainst one slice of the sharply bitter 
sour French 

The flour used in the dough stage, 
as well as in the sour ferment stage, 
should be a good grade of first clear, 
about 14 protein, and an ash about 
60 
tency of sour French at 
the dough stage should be a little 
tight; generally about 58% moisture 
works well. Too soft a dough will 
proof faster, resulting in a flat loaf 
with poor volume. Too stiff a dough 
will take longer to proof, resulting in 
an irregular loaf that will shrink and 
lack volume. Either too soft a dough 
or too stiff a dough will make a poor- 
er tasting loaf 


The consis 


Salt is usually used at 1 Ib. 8 oz. to 
1 Ib. 12 oz. to 100 Ib. flour used. Too 
much salt retards the dough, inacti- 
vates the sour ferment and detracts 
from the sour taste. Too little salt 
fermentation, 
activates the sour ferment and re 
sults in a flat-tasting loaf 


accelerates the over- 


Yeast is an optional ingredient. It 
has two purposes: (1) To shorten the 
floor time and the proofing time, and 
(2) it makes a more tender crust and 
a lighter textured loaf. The yeast 
range is from 1 oz. to 1 Ib. per 100 
lb. flour. Sour French bread can be 
made without however, this 
requires a 3-hr. dough and a 4% hr 
proofing When using yeast, a 
higher amount of sour ferment should 
be used, since yeast will sweeten the 
our ferment 


yeast; 


time 


Sour French is usually made with- 
out shortening, but the use of about 

lb. to 1 Ib. to 100 Ib. flour will give 
a little better eating loaf and will be 
a little easier to slice. Due to the 
diet conscious” consumer, it may be 
just as well to omit shortening 
Sweetening ingredients are not used 
at all; they detract from the sour 
taste 


At this point a slide was projected 
to show the dough ingredients 
31 Ib sour ferment (20 Ib 
flour and 11 Ib. water) 
80 lb first clear flour 
47 lb water 
1 lb salt 
compressed yeast 
Mix 8 min. high, 78 


160 Ib total weight 
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another Bay State PLUS... 


Sales and Service go hand in hand at Bay State Milling. The friendly 
helpful people at our mills and throughout the United States are 
always ready to aid you when you need it. Gladly they keep you 
informed on crop conditions and flour price trends . . . make effi- 
cient and fast delivery . . . assist you with baking formulas . 

constantly provide you with dependable top quality flour. Courteous 


personal Bay State attention counts when you want action. 


BAY STATE MILLING CO. - Leavenworth, Kansas + Winona, Minnesota 


July 7, 1959 
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31b. 30z. fermentation and han- 
dling loss (2% of the 
dough weight) 


156 lb. 13 oz. net dough weight 

Mr. Selby then proposed to show 
his audience the differences in the 
loaves using the same formula with 
different flours, a first clear of 14% 
protein, .60 ash, a standard patent 
12.3% protein, .41 ash, and a short 
patent, 11.2% protein, .40 ash. A slide 


was projected showing the three 
loaves, and Mr. Selby described the 
results achieved with each flour 


With the first clear flour, the best 
volume is achieved, with a bold round 
shape. Blisters appear prominently. 
The texture is open with large ir- 
regular holes. The eating is a little 
chewy and a little tough, and the loaf 
is the one generally accepted as the 
sour French loaf 

The standard 
little less volume 
shape and more 
The eating is tender 
the texture is not 
with a regular 

The short 


less volume 


patent loaf has a 
with a bold round 
prominent i 
and short and 
quite as 
hole structure 
patent loaf has much 
with a shrunken irregu- 
lar shape and many prominent 
showing weakness for the 
amount of sour. The eating is very 
and brittle, with a slight ten- 
dency to be gummy. The texture is 
and smooth, with a very uni- 
hole structure 

Therefore, the weaker the flour, the 
and the 
stronger the flour, the more sour to 
This is desired, as the higher 
sour adds to the over-all 
of the bread 


blisters 


coarse 


blis- 


ters 
short 


} 
lose 


( 
form 
ess sour that can be used 
be used 


amount of 
general 





characteristics 





Dough Development 


A standard type, high speed mixer 
can be used. The dough should be 
developed so it has a pliable stretch, 
but not overmixed, where it is soft 
and extensible like regular white 
dough. It does more harm to under- 
mix the dough than to overmix it. If 
over-developed, the dough can stand 


longer to recover, which cannot be 
done to an undermixed dough. The 
undermixed dough will react like an 


Mixing time of 2 min. low 
high speed is about right 


old dough 
and 8 min 


with a first grade clear flour. The 
dough temperature should be 78 
The floor time will vary from 30 


min. to 3 hrs., depending upon the 
amount of sour and yeast used. The 
less yeast used, the longer the floor 
time. One hour floor time is the 
amount required for the formula list- 
ed. The sour French doughs can be 
divided through a regular dough di- 


vider. The dough is scaled 19% 07 
for a 16-oz. baked loaf and 29 oz. for 
a 24-oz. baked loaf 


The overhead proof time should be 
about 8 min. Extended overhead time 
makes the dough too gassy for tight 
machining 


When the bread is made into a 
long shape, it is done on a regular 
molder and molded to about 14 in. in 


length. For long bread, the straight- 
away molder makes a tighter loaf. An 
undermixed or old dough will be very 
bucky in molding this long 
care should be taken to properly mix 
the dough 

The generally 
round in shape. As the loaf 
down from the overhead proof, it can 
be rounded on a straightaway table 
rounder, or into a cone or umbrella 
rounder. On the cone and umbrella 
rounder, a little water drip is used at 
the dough entrance to give a better 
seal and a tighter loaf. Incidentally 
the round loaf has better eating quali- 
ties, probably due to the larger slice 

The breads can be proofed on rice 
dusted boards, and transferred after 
proofing from the boards to the oven 


loaf so 


accepted loaf is 


comes 
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shelf. Another widely accepted meth- 
od is to use the perforated screen 
pans that have indentations to form 
the shape of the loaf 

The screen pans are a flat sheet 
type about 17 by 27 in. with about % 
in. indentation. The screens are coat- 
ed commercially and very lightly 
greased about every other bake. The 
bread is proofed in a manually ot 
automatically controlled proof box 
The temperature should be 105° with 
a humidity reading about 9° less. The 
bread should proof about 1% its size 
The proofing time will vary with the 
amount of sour and yeast used, rang- 
ing from 2 hr. upward to 4% hr 


MILLER 


The formula shown will proof in about 
2% hr 

At this point, Mr. Selby projected 
a slide to show some differences in 
proofing time between the heavy, me- 
dium and light sour French, based on 
100 Ib. flour. With a heavy sour of 10 
to 20 Ib. and a dough time of 3 hr 
proof time was 4 to 5 hr.: with a me- 
dium sour of 15 to 35 Ib.. 2 to 8 oz 
yeast and ‘'y hr. to 1 hr. dough 
time, proof time was 2\ to 3\ hi 
with a light of 20 to 40 Ib., 12 
oO to 1 lb 


dough 
of 20 to 30 min time was 1% 
to 2% hr 


After the 


sour 
and a 
prool 


yeast time 


bread comes out of the 
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steam box, it is allowed to dry for a 
few minutes so that it can be cut 
The long bread is usually given 3 cuts 
diagonally, and the round bread 4 
cuts, forming a square 

The bread is baked directly on the 
oven shelf of heat refractory material 
when the rice dusted boards are 
used. When screen pans are used, they 
can be baked on the grill travelling 
hearth 

The baking process is another very 
important step in the production of 
this bread. A hearth type oven, with 


a low crown and a generous supply 
of low pressure steam, should be 
used. Low pressure steam is used 
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about the first 12 min. of the bake. 
The bread is baked in a cooler oven 
than normally used for hearth breads. 
It is baked at 390° true reading, or 
about 60° less than rye bread. A 1-lb. 
loaf requires about 40 to 50 min. bak- 
ing time. A 1% lb. loaf requires about 
50 to 60 min. baking time. This gives 
good crust caramelization and a good- 
flavored loaf that is not soggy. 

Again, sugar is not used to cut 
down the baking time. There is no 
short cut to baking this loaf. It re- 
quires time to bake out. It is this long 
baking that helps develop the flavor. 

The bread is then cooled normally 
at room temperature. The bread will 
cool sufficiently for slicing in about 
2% to 3 hr. at 76°. Cooling the bread 
too fast or in a heavy draft will 
cause it to chip and crack. 

Sour French can be unsliced and 
bagged in a wax bag, a clear bag, or 
a partially clear bag. It is best ac- 
cepted sliced and wrapped. There is a 
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round type machine available that 
slices and wraps the round loaves. One 
of the regularly accepted wrapping 
machines will wrap round loaves very 
well after they have been sliced. 

The loaf should be wrapped slightly 
loose to give it a softer feel, since 
this bread has a tendency to be firm. 
The loaf on the store shelf should feel 
firm, but not hard. The shelf life 
should be about 3 days, or twice a 
week pick-up. 

To summarize, the production of 
this loaf takes time. There is no short 
cut to producing it. Standardization 
of flour type, temperatures and sched- 
ules is a great necessity for quality 
sour French bread that is consistent- 
ly uniform, and for keeping the shop 
schedules accurately. It takes a little 
more effort, but proper handling of 
sour French bread can produce a well- 
accepted variety, and I think it can 
help to boost sales. 
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@The appointment of A. E. Ste- 
phens as district manager for the 
entire state of Colorado and the 


southern half of Wyoming was an- 
nounced by Richardson Scale Co. Mr 
Stephens has served Richardson for 
a number of years in a sales and 
service capacity at Wichita, and is 
now covering the new territory for- 
merly handled under an agency ar- 
rangement concluded at the end of 
1958. Purpose of this new office is 
to provide direct factory representa- 
tion for the Richardson line of auto- 
matic weighing and _ proportioning 
equipment 


@H. E. Temple, director of research 
and development for Baker Perkins’ 
Food Machinery Division, Saginaw 
Mich., has been appointed director of 
engineering for the division, E. A. 
Turner, executive vice president, an- 
nounced. He succeeds Hans H. Hen- 


necke, who has assumed full time 
management of product diversifica- 
tion 


@ Appointment of Burton H. Holmes 
as plant manager of Weber Baking 
Co. in San Diego was announced re- 
cently by John R. Dow, president of 
Interstate Bakeries Corp. Mr. Holmes 
began his career 
with Interstate as 
a driver-salesman, 
earning the Na- 
tional Safety 
Council Award 
for accident - free 
driving for six 
consecutive years 
He was promoted 
to sales supervisor 
and served in that 
capacity until 
June, 1953, when 
he was appointed sales manager at 
the San Diego Weber bakery. He is 
a native of San Diego. Mr. Dow an- 
nounced also that Richard B. Woolfe 
has been appointed as sales manager 
for Weber Baking Co., Santa Ana 
Cal. Since joining Interstate in 1942, 
Mr. Woolfe has served as salesman, 
supervisor and as special sales rep- 
resentative 


Burton H. Holmes 


@ Rap-In-Wax Paper Co., Minneap- 
olis, has appointed Donald P. McCon- 
nell as personnel manager, accord- 
ing to P. M. Grieve, executive vice 
president. Mr. McConnell was _ for- 
merly with International Milling Co 


@ Appointment of Howard R. West 
as manager of advertising and sales 
promotion has been announced by 
Jack L. Davies, director of market- 
ing planning, Fibreboard Paper Prod- 
ucts Corp., San Francisco. Mr. West 
formerly was senior account execu- 
tive with Campbell- Mithun, Inc., 
Minneapolis. Fibreboard also has ap- 
pointed Everett H. Baker as man- 
ager of its Omaha district, with Paul 
K. Walker as sales representative 
to the bakery and frozen food trades 


@ Harold D. MacLean has been 
named Readco field sales engineer 
for Eastern Canada, and Richard E. 
Cline to a similar position for the 
southeastern U.S., it was announced 


by Glenn R. Grissinger, bakery equip- 
sales 


ment manager for the Read 





TRADE 
PULSE 


Standard Division of Capitol Prod- 
ucts Corp. Mr. MacLean replaces 
Thane Stillwaugh, Readco represen- 





tative in the area since 1946, who 
retired recently. Mr. MacLean has 
been service representative and as- 


sistant to Mr. Stillwaugh for the past 
two years. Prior to that, he had been 
affiliated with Canadian Baker Per- 
kins. He will make Toronto his head- 
quarters. Mr. Cline, who will make 
his headquarters in Atlanta, will 
service the states of Georgia, Ala- 
bama, Florida, Tennessee and South 
Carolina. Mr. Cline is a graduate of 
Southeastern Technical Institute in 
Chamblee, Ga 


@ Chester N. McRae is the newly 
appointed Midwest manager for Tele- 
Sonic Packaging Corp., New York 
City. According to Jack Frank, presi- 
dent, Mr. McRae comes to Tele-Sonic 
with 15 years’ experience serving the 
baking industry in the Midwest. Elev- 
en years were spent with Lever 
Brothers’ vegetable shortenings and 
oils division. Mr. McRae resides in 
Evanston, Ill. Midwest offices of 
Tele-Sonic are in Chicago 


@ George H. Coppers, president of 
National Biscuit Co., has been named 
chairman of the newly created board 
of lay trustees of Fordham Univer- 
sity. The board is the first formally 
organized lay trustee group in Ford- 
ham’'s 118-year history. Legal cwn- 
ership of the university and ultimate 
policy control will continue to reside 
in the Society of Jesus, in accord- 
ance with university statutes 


@ Continental Baking Co. of Spo- 
kane, Wash., has announced the pro- 
motion of James Barrett to the posi- 
tion of agency sales manager for 
portions of four states. Mr. Barrett 
joined Continental in 1951 as a sales- 
man-driver, and was promoted to 
city sales supervisor in 1956 
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SHIPSTERWIN-TREATED flour to your customers and you (and they) can bank on 


it... secure in the knowledge that your experienced “know how” has teamed up 
with the very best in methods and materials. Sack after sack is matured, bleached, 
enriched exactly as you want it. . . as they ordered it. 

For STERWIN Flour Treatment economically processes your flour with unprec- 
edented uniformity ... assures consistently superior baking q ialities provides 
the first step in finished baked goods that emerge trom the oven exactly “as 
planned”. 


WHY? A brief study of these STERWIN processes and produ 
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STERWIN CHLORINATOR . . .accurate, ) XYLITE”.. Sterwin Flour Bleach 


automatic metering of even the most minute “ ecked”’ for power and performance in 
quantities of chlorine. Effects economies “ id ratory and mill. The bleact 
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through minimum maintenance and con- milling state the Union 
See your Sterwin Technically Trained 


Representative or phone, wire (collect) or write: Son ° fo 
| Ht 


Subsidiary of Sterling Drug Inc. 
Flour Service Division 
1125 MERRIAM BLVD., KANSAS CITY, KANSAS 
SPECIALISTS IN FLOUR MATURING, BLEACHING AND ENRICHMENT 
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No. 4325—Oven 
For Specialty Bakers 


A new direct-fired plate oven with 
burners arranged in banks to provide 
more precise zone control has been 
introduced by the Read Standard Di- 
vision of Capitol Products Corp. De- 
signed to meet the requirements of 
specialty bakers producing pies, cakes 


witha 


and other sweet goods, it is an ex- 
tension of the line of Readco Thermo- 
flow tunnel and tray Full- 
length open burner troughs permit 
varied burner spacing and simplify 
individual burner control to suit spe- 


ovens 


The 
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cific baking requirements, providing 
ready accessibility of burners for ad- 
justment and maintenance. Other 
Readco features include narrow, bev- 
eled baking plates to make loading 
easy, a motor-driven wire brush to 
clean baking plates, a heavy frame- 
work and rugged chain construction 
for long life. Baking speeds vary 
from 7 to 120 min. cycles. The oven 
is available in lengths from 60 to 
130 ft. and widths of 9 ft. 8 in., 10 ft. 
8 in. and 11 ft. 8 in., either with 
manual or automatic loading and un- 
loading. For more information, check 
No. 4325 on the coupon, clip and 
mail to this publication. 


No. 4326—Liquid 
Cleaning Detergent 


A non-toxic, non-solvent liquid de- 
tergent designed for economical 
cleaning in food plants has been in- 
troduced by Oakite Products, Inc 
new material, Oakite Liqui-Det 
No. 2, is said to have excellent 
wetting-out properties. It has stable 
sudsing action in hard or soft water, 
yet rinses freely there is no ex- 


cessive foam or residue to compli- 
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cate or prolong the rinsing opera- 
tion. It may be used in solutions 
ranging from room temperature up 
to 150° Fahrenheit and is effective- 
ly applied by hand, brush or pres- 
sure spray. For details check No 
4326 on the coupon, clip and mail 


No. 4327—Scale 
Minimizes Handling 


Detecto Scales, Inc., is 
its Detecto dough trough elevator 
scale for rapid, accurate weighing 
with a minimum amount of mate- 
rials handling. The scale also elimi- 
nates existing sanitation problems re- 
sulting from pit installations for 
heavy duty weighing. One of the 
features stressed by the manufac- 
turer is the absence of a recessed 
floor location such as used in con- 
ventional platform scales, due to the 
Detecto unit being elevated. For 
weighing, the trough is pushed over 
the scale, the scale lifted, the weight 
read and recorded with the proper 
identification on the ticket, the scale 
lowered and the trough emptied. The 
trough is brought into weighing posi- 
tion in approximately six seconds, 
minimizing the materials handling 
time required. For details check No 
1327 on the coupon, clip and mail to 
this publication. 


No. 4328—Rotating 
Product Display 


Berlin Chapman Co 
Displays, Inc., 
bile d splay 
roadside 


offering 


and Action 
have developed a mo- 
for shopping center use, 
advertising or plant iden- 
tification. The display reproduces the 
preduct being featured in jumbo size, 
supported by a rotating mechanism 
Exact jumbo reproductions of prod- 
ucts are offered with the mechanism. 


The product replica has day or night 


readership from any direction and 
can be installed in a limited area 
by means of a pole mount, in addi- 
tion to being designed to rotate for 
maximum attention. For more _in- 
formation check No. 4328 on the 
coupon, clip and mail to this pub- 
lication 


No. 4329—Reports 
On Aluminum Foil 


Seven new laboratory reports on 
properties and uses of aluminum foil 
packaging have been published by 
Reynolds Metals Co. The reports 
summarize research studies of the 
idvantages of aluminum foil for 
flavor retention, cook-in packages, 
prevention of frozen food dehydra- 
tion, overwraps, protective labels, 
vitamin retention and vacuum pack- 
aging. They are part of a continuing 
series of Reynolds packaging re- 
search reports, which now number 
21. All reports include explanatory 
charts and graphs. For copies of 
these reports check No. 4329 on the 
coupon, clip and mail to this publi- 
cation 


No. 4330—Bulletin 
On Pneumatic Systems 


Young Machinery Co. is offering 
a bulletin describing a new line of 
pneumatic conveying systems for 
transferring bulk shipments to stor- 
age, for in-plant handling and for 
bulk loading of railroad cars, trucks 
or containers. The bulletin describes 
low pressure, small capacity pneu- 
matic conveying systems, closed cir- 
cuit systems and high pressure fluid- 
izing-type systems. For this bulle- 
tin check No. 4330 on the coupon, 
clip and mail to this publication. 
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No. 4331—Automatic 


Forming Machine 


The Auto-Vac Co., a division of 
National Tool Co., now has on the 
market its Pressure-Vac Mark II 
automatic pressure forming machine 
In food packaging, the machine is 
used to transform transparent plas- 
tic into snap-on lids and covers for 
baked foods. The manufacturers 


claim, also, that the Mark II is capa- 
ble of transferring intricate mold 
details with great fidelity to the 
formed product. It is also recom- 
mended for the high detail work en- 
tailed in forming trademarks, deco- 
rative panels, displays and emboss- 
ings. For more information check 
No. 4331 on the coupon, clip and mail 
to this publication 


No. 4332—Mashed 
Banana for Bakers 


American Home Foods, Division of 
American Home Products Corp., is 
making available to bakers and other 
food processors its new “Chiquita” 
brand 100% pure canned mashed 
bananas. The new product is report- 
edly produced under strict quality 
control conditions to assure proper 
color, consistency and flavor, and is 
canned by the aseptic process to per- 
mit storage at room temperatures 
For details check No. 4332 on the 
coupon, clip and mail to this pub- 
lication 


No. 4333—Improved 
Packaging Material 


Plax Corp. has introduced a new, 
non-toxic transparent packaging ma- 
terial which, it claims, is 
of achieving a considerable saving 
in price, particularly for food pack- 
ers. The film is known as Polyflex 
and is said to be crystal clear 


capable 


odor- 
tasteless and able to resist tem- 
peratures from sub-zero to 175 de- 
Fahrenheit. A circular about 
this material, illustrated with typical 
applications to bakery products, froz- 
en foods and desserts, has been pre- 
pared. For copies check No. 4333 on 
the coupon, clip and mail to this 
publication 


No. 4336—Detecto 
Improves Scale 


The high speed Detecto-Gram scale 
has been made semi-automatic with 
the addition of a magnetic mercury 
cutoff switch, according to the man- 
ufacturers, Detecto Scales, Inc. De- 
tecto-Gram Model 1744 is an over- 
under, beam-type weighing unit. The 
new cutoff switch makes it possible 
to control materials feeders and to 
fill a container or bag in a single 
operation. The unit is especially ap- 
plicable where lower capacities are 
required. Maximum capacity is 200 
lb. The beam is of one ounce gradu- 
ations. Detecto considers Model 1744 
the most economical low capacity, 
pre-determined and straight weigh- 
ing unit with a cutoff arrangement 
It can be used for mixing, blending, 


less 


prees 





July 7, 1959 


compounding and batching in add 
tion to bagging. It can be installed 
at an advantageous point in a con- 
veyor system. Materials may be fed 
into a container or bag on the scale 
platform. The beam, set at desired 
weight by a poise, trips the feeder 
cutoff when pre-determined weight 
is reached. The unit is of all-metal 
construction, finished in black mo 
rocco, and delivers precision accu- 
racy to the ounce. Its over-all height 
is 32%. in. and its platform is 10%, 
in. by 14% in. For details check 
No. 4336 on the coupon, clip and 
mail to this publication 


No. 4335—Adhesive 
Improves Label Grip 


Avery Label Co. has introduced 
its new “Golden Perma-Grip Labels 
backed by an adhesive that is sup 
posed to gmp tight enough te al- 
ford new applications in the are 
of pressure sensitive labeling. The 
adhesive is said to cling tenaciously 
to a number of assorted surfaces 
including those which are curved. It 
is supposed to provide the pressure 
sensitive labels with 100 to 300 
greater gripping power than previous 
types. The self-adhesive labels have 
1 specially treated backin pape! 
that permits removal quickly for 
swift application at temperatures 
ranging from 70 grees below zero 
to 350 degrees above For details 
check No. 4335 on the coupon, clip 
ind mail to this publication 


No. 4334—High Speed 
Packaging Machine 


Hayssen Manufacturing Co. has i 
troduced the Series J vdditior 
its “Compak” automatic packa 
machinery line, claimed to be a 
concept in design. F 
and economy, the new ma 
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motion with dwell time and 

instead of the standard 
procating motion principle of op- 
The machine hermetically 

I i Wabi supported ma- 

form pouch or pillow 

on all four sides 

nach speeds from 
to 150 bag For de 

check No. 4334 ym the coupon 

} ) 


and mail to this publication 


No. 4339—Cellophane 


For Buns, Rolls 


E. I, du Pont de Nemo 
reports a high degre 
its K-201, high-yield 
cellophane which wa 
little more than a year 
ping buns and rolls. Accordi: 
Du Pont, users are reportin 
packagin appearance 
costs due to longer sh 
cellophane differs 
types it is claimed 

r coating whi 

| nitrocellulose 

1g appearance, dural 
tection properties EF 
K-201 ple ise check 
coupon, clip and n 


cation 


No. 4337—Glassine 
Wrapper for Pies 


Jim Nash Associates 


a glassine wrappe! { 
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tion pies which is said to have sev- 


eral outstanding features. The wrap 


per is printed in three colors and so 
arranged that a section of the trans- 
parent glassine s clear for hand 
stamping of flavors. At the same time 
mace is allowed for the shopper to 
into the package. The pie en 
opes are made from rolls of pre 
nted l glue sealed and, in 
tual use by one firm, filled at stra 
tegic plant locations throughout the 
East and Midwest. For the particular 
job used as an example glassine 
was chosen becauss rf is grease re 
sistan and its ability to restrain 


shortenin oils other ingredi 
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ents from penetrating the package 
and causing unsightly stains. For 
more details check No. 4337 on the 
coupon, clip and mail to this pub- 
lication 


No. 4338—Caster 
For Bakery Use 


A new grease seal caster, designed 
specifically for bakery use, has been 
introduced by Jarvis & Jarvis, Inc 
Easy to clean and keep clean, this 
grease caster is supposed to 
specifications of the 
Sanitation Stand- 


seal 
exacting 
Industry 


meet 
Baking 
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The long-wearing 
neoprene wheel resists oil, grease, 
fatty acids, etc., and pressure grease 
fittings prevent entrance of steam or 
hot water. The flush top plate is 
standard 4 in. by 4 in. with 3 in. by 
3 in. hole spacing, with the stud re- 
cessed to prevent the possibility of 
accumulation of dirt or other for- 
eign material. The grease seal re- 
tains protective grease but permits 
old grease to be purged to make 
room for fresh meeting 
surfaces are 90° or with 

in. clearance between the top of 
fork and wheel tread and 


ards Committee. 


grease. All 
greater, 


also be- 





‘tocateo BEST 


IN THE ENTIRE MIDWEST! 


Shipments from the Beardstown Mills to 
you are faster because they have fewer 
terminals — fewer congested gateways 
through which to pass. You benefit in sav- 


ings of time and money! 


»-OCATED BEST FOR SPEEDY SHIPMENTS, TOO! 
Located ideally to receive wheat from all 


three major wheat producing areas, The 


Beardstown Mills can select from districts 


producing the finest wheat suitable for 
milling the very best flour! 


QUALITY CONTROL IS THE WATCHWORD 


- - - throughout every step of the milling operation! 


tween the side of fork and side of 
wheel. For details check No. 4338 on 
the coupon and mail it to this pub- 
lication. 


No. 4340—Refrigerated 
Bakery Display Cases 


Arnold J. Heinen Co. has _ intro- 
duced a refrigerated display case de- 
signed especially for the protection 
of baked foods requiring low tem- 
perature display. The new type of 
case is built entirely of stainless 
and Thermopane plate 
w.th an air-circulating refrigeration 
unit built into a slim insulated panel 
end. This is said to permit 


stee! glass, 


on one 


more usable space inside for product 
display, while providing a constant 
10° temperature. The interior floor, 
top and sides are of white marlite, 
highly wear resistant and, reported- 
ly, easy to clean. The new 
the Heinen “Frigid 8” and is avail- 
able in standard 7 ft. lengths. Fur- 
ther details can be obtained by 
checking No. 4340 on the coupon, 
clipping and mailing to this publi- 
cation 


No. 4341—Cabinet 
For Bakery Trucks 


To fill the need for relatively 
small but sturdy transport 
for use in small trucks by bakeries 
a new cabinet has been developed 
by Stoddard - Quirk Manufacturing 
Co. The unit is constructed of hi- 


case 18 


cabinet 


oes 
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tensile aluminum extrusions and 
sheet, electrically welded together to 
form a cabinet light in weight, easy 
to handle, yet capable of withstand- 
ing great abuse. Large, 5 in. neoprene 
wheels give smooth movement 
Unique side panel construction al- 
lows bent and warped pans to be 
used without customary jamming 
problems. The new storage-transport 
cabinet can be rolled easily into a 
small truck. The top and base are 
designed to serve as bumpers, pro- 
tecting such parts as locks and 
hinges and, at the same time, per- 
mitting compact loading of several 
units together. For further informa- 
tion check No. 4341 on the coupon 
clip and mail to this publication 


Also Available 


No. 4289—Polyethylene Kit, West- 
ern Waxide Division, Crown Zeller- 
bach Corp. 

No. 4290—Sterilizing 
patch Oven Co. 

No. 4291 — Log Book, 
Specialty Printing Co., Inc 

No. 4292—Business Leasing, Foun- 
dation for Management Research 

No. 4302—Bakery candles, Coast 
Novelty Manufacturing Co 

No. 4808—Weight deviation 
tin, Richardson Scale Co 

No. 4310—Bun slicer, Moline, Inc 

No. 4311—Sanitary caster, Bassick 
Co. 

No. 4812—D ough extruder 
Food Industries, Inc 

No. 4313—"“Brown 'n Serve’ wrap- 
per, Lassiter Corp. 

No, 4314—Steam jet cleaner, 
tex Manufacturing Corp 

No. 4315—Protective coatings, Hor- 
sey-Robinson & Co. 

No. 4316—Automatic honing, 
saloy Manufacturing Co 

No, 4317—Steel belt c 
Sandvik Steel, Inc 

No. 4318—‘“Magna-Rails”” convevor, 
Eriez Manufacturing Co 

No. 4319—Cake ornament, Leon D 
Bush Co 

No. 4320—Moulder 
Baker Perkins, Inc 

No. 4321—All - purpose 
Jarvis & Jarvis, Inc 

No. 4322—Cold water 
bilizer, Nulomoline Division 
can Molasses Co 

No, 4323—Polyethylene 
shua Corp 

No. 4324—Food equipment bulletin 
Crescent Metal Products, Inc 


easy 


Ovens, Des- 


Truckers 


bulle- 


DCA 


Pan- 


Han- 


onveyor, 


twister, panne! 
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icing sta- 
Ameri- 
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Cable Address “RAYBAR” 


TIDEWATER 


GRAIN COMPANY 


Receivers - Shippers - Exporters 
Export and Domestic Forwarders 


Members all leading Exchanges 
Established 1927 
Chamber of Commerce 
BALTIMORE 2, MD. 


Bourse Building 
PHILADELPHIA 6, PA. 








You can make better bread with 
SUNNY KANSAS Flour 
WICHITA 
FBlour Mills, Inc. 


WICHITA, KANSAS 








The Williams Bros. Co. 


Merchant Millers KENT, OHIO, U.S.A. 
Millers of Soft Winter Wheat 
We specialize in laboratory controlled 
production of superior Cake, Pastry and 
Cracker Flours from carefully selected 
wheats 
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N orton Risdal, Director of Products Control, shows 
samples of the test bake to ““Mr. American Farmer” 
on his tour of the King Midas Offices in Minneapolis. 


Here in the Laboratory we keep a constant vigi- 
lance to make sure that King Midas quality is 
maintained. Our Laboratory is more than just an 


array of the most modern testing equipment. We 


ding 


MINNEAPOLIS 423% MINNESOTA 


THE NORTHWESTERN MILLER 


“In the Laboratory 


we keep constant watch 


check our finished product with the latest scientific 
equipment and then a top group of executives, with 
in aggregate of 106 years of King Midas experience, 
judges the finished bake everyday. They add their 
years ol experience to the ability of modern scien- 
tific equipment to insure the uniformity and quality 
of King Midas Flour. 


¢?? 





World symbol 


id 
FLOUR MILLS of the fight 


against TB 














Convention,Ca 


July 
July 9-12 — Bakery Equipment 
Manufacturers Assn., annual meet- 





Air-Conditioned 
Sherman offers ~ 
this baseball ° 

“SPECIAL”... 
your reserved seat 
to any Chicago 


CUBS or 
WHITE SOX 


home game. 


Reserve your Major League Base- 
ball ticket to any 1959 Chicago 
White Sox or Cubs home game. 
The Air-Conditioned Sherman 
offers this baseball “special your 
reserve seat to any Cub or White 
Sox home game. 


Single room 
with one ticket, $10°° 


Twin bedroom 
with two tickets, $18°° 


Simply write Sherman Hotel 
Room Reservations and 
specify the ball game you 
want to see. Your ticket will 
be waiting for you at the 
Sherman. These special low 
room rates include your 
choice reserve seat tickets 
for White Sox or 
Chicago Cub games. 
Reservations should be 


1,8 hours 


by the hotel 


» the game da 


eveee Gir-conditioned o.- 


SHERMAN 


RANDOLPH, CLARK & LaSALLE STS 
CHICAGO « Telephone: FR 2-2100 
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go O Il 


ed 


endar™ 
ww V3 £m 


ing, the Greenbrier, White Sulphur 
Springs, W. Va.; sec., Raymond J. 
Walter, 511 Fifth Ave., New York. 

July 26-28—West Virginia Bakers 
Assn., annual convention, the Green- 
brier, White Sulphur Springs, W. Va.; 
sec., Mrs. Edward R. Johnson, 611 
Pennsylvania Ave., Charleston 2, W. 
Va. 


August 


“Aug. 23-24—Indiana Bakers Assn., 
annual golf party, South Shore Inn, 
Lake Wawasee, Syracuse, Ind.; sec., 

A. Doll, 22386 E. Michigan St., In- 
dianapolis, Ind. 


September 

Sept. 5-7—Southwest Bakers Assn., 
annual convention, Western Skies 
Hotel, Albuquerque, N.M.; sec., R. J. 
L. Kilgore, 319 S. First St., Albu- 
querque, N.M. 

Sept. 13-15—Southern Bakers 
Assn., annual production conference, 
Atlanta Biltmore Hotel, Atlanta, Ga.; 
pres., Benson L. Skelton, SBA, Inc., 
703 Henry Grady Bldg., 26 Cain St. 
NW., Atlanta 8, Ga. 

Sept. 18-22— New Jersey Bakers 
Board of Trade, Inc., retail bakers 
~onvention and exhibition, Shelburne 





WHITE WHEAT 


Low Protein Cake 
and Cookie Flours 


AMENDT MILLING CO. 


Monroe, Mich. 











Michigan Soft Wheat Millers Since 1858 
DOWAGIAC MILLING COMPANY 


MANUFACTURERS OF FINEST MICHIGAN 
SOFT WHEAT PIE AND COOKIE FLOURS 


DOWAGIAC, MICHIGAN 
Phone: State 2-5588 








Evans Milling Co., Inc. 


INDIANAPOLIS, IND., U.S.A. 
Manufacture Kiln-Dried 
DEGERMINATED CORN PRODUCTS 











Capacity, 16,000 Bushels 
MILLING 


KNAPPEN comeany 


BEST QUALITY. MICHIGAN 
CAKE & BAKERY FLOURS | 








AUGUSTA, MICH. 
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Hotel, Atlantic City, N.J.; sec., Mich- 
ael Herzog, Standard Brands, Inc., 48 
Cleremont Ave., North Brunswick, 
NJ. 

Sept. 20-21—Wisconsin Bakers 
Assn., Eau Claire Hotel, Eau Claire, 
Wis.; exec. sec., Fred H. Laufenburg, 
6173 Plankinton Bldg., 161 W. Wis- 
consin Ave., Milwaukee 3, Wis. 

Sept. 26-27 — Nebraska Bakers 
Assn., annual meeting, Town House, 
Omaha, Neb.; sec., Louis F. O’Kon- 
ski, 1806 Chicago St., Omaha, Neb. 

Sept. 28-30—Missouri Bakers Assn., 
annual fall meeting, Arrowhead 
Lodge, Lake of the Ozarks, Mo.; sec., 
George H. Buford, 2214 Central Ave., 
Kansas City, Kansas. 


October 


Oct. 2-4—Virginia Bakers Council, 
Inc., fall meeting, Natural Bridge 
Hotel, Natural Bridge, Va.; sec., Har- 
old K. Wilder, 5 S. 12th St., Rich- 
mond 19, Va. 

Oct. 11-183—Kentucky Master Bak- 
ers Assn., annual convention, Shera- 
ton-Seelbach Hotel, Louisville, Ky.; 
sec., Albert J. Wohlleb, 1814 Green- 
wood St., Louisville, Ky. 

Oct. 16-17—Baking Industry Sani- 
tation Standards Committee, fall 
meeting, Hotel Sherman, Chicago, 
Ill.; exec. sec., Raymond J. Walter, 
511 Fifth Ave., New York 17, N.Y. 

Oct. 17-21—American Bakers 
Assn., annual meeting and conven- 
tion, Hotel Sherman, Chicago, IL; 
sec., Harold Fiedler, 20 N. Wacker 
Drive, Chicago, Il. 

Oct. 18—Bakery Equipment Manu- 
facturers Assn., fall meeting, Hotel 
Sherman, Chicago, Hl; exec. sec., 
Raymond J. Walter, 511 Fifth Ave., 
New York 17, N.Y. 


November 

Nov. 2—Connecticut Bakers Assn., 
fall convention, Hartford, Conn.; sec., 
Charles Barr, 584 Campbell Ave., 
West Haven 18, Conn. 


Nov. 16-17—New England Bakers 





“ROCK RIVER” 
RYE 


All Grades 
—Specially Milled hy the 


FRANK H. BLODGETT, 


“BLODGETT'S 


From Darkest Dark to the 
Riodgett Family 


Inc., 


“OLD TIMES" 


°° ry E BUCKWHEAT 


Whitest White 
Since 1848 


Janesville, Wisconsin 








NO-RISK EX-HI 


Capacity 4,000 Cwts. Daily 





Exceptional Bakery Flours 
NO-RISK 


THE ABILENE FLOUR MILLS 
ABILENE, KANSAS 


PLA-SAFE 
S CO. 


Grain Storage 4,700,000 Bus. 








members 
Boston, 
945 
Mass. 


Assn., fall convention for 
only, Sheraton-Plaza Hotel, 
Mass.; sec., Mae G. Greechie, 
Great Plain Ave., Needham 92, 


1960 


January 


Jan. 9-12—Ohio Bakers Assn., Com- 
modore Perry Hotel, Toledo, Ohio; 
sec., Clark L. Coffman, Seneca Hotel, 
Columbus, Ohio. 
24-26—Pennsylvania Bakers 
Assn., golden anniversary convention, 
Penn-Harris Hotel, Harrisburg, Pa.; 
sec., Theo Staab, 600 N. Third St., 
Harrisburg, Pa. 

Jan. 31-Feb. 2 — Potomac States 
Bakers Assn., convention, Lord Balti- 
more Hotel, Baltimore, Md. 


Jan. 


February 


Feb. 
the Carolinas, 
The Carolina, 
Mary Stanley, 
N.C. 


5-7 — Bakers Association of 
annual stag outing, 
Pinehurst, N.C.; sec., 
Box 175, Rockingham, 


April 

April 24-26—Texas Bakers Assn., 
Austin Hotel, Austin, Texas; sec., 
Mrs. Edward Goodman, Texas Bakers 
Assn., 1134 National Bldg., Dallas 1, 
Texas. 


May 


May 9-11—Biscuit & Cracker Man- 
ufacturers’ Assn. and the _ Biscuit 
Bakers Institute, Inc., 1960 joint 
meeting, The Plaza, New York; sec. 
B&CMA, Walter Dietz, 20 N. Wacker 
Drive, Chicago 6, UL; sec. BBI, Har- 
ry D. Butler, 90 W. Broadway, New 
York 7, N.Y. 


BREAD is 


Read Sian’ Adds 


Manufacturing Space 
YORK, PA Read Standard Di- 


vision of Capitol Products Corp. has 
1 25,000 sq. ft f additior 

here, according to A. G. Chris- 
tensen, Readco 
creased 


such new pi 


4& STAFF OF 


space 
eral manager 
sales especially icceptane 
oducts is 
equipment utilizin iluminum 
edited with causing the expansion 
Readco will use the additiona 
lities to manufacture its alumin 


patio door, transferring 60 emplo 
to the new | and freeing 
bakery 


catio 
stings space for 1 
nent production line 
ANNUAL GOLF 
INDIANAPOLIS 
Assn. will hold its 
South Shore 


PARTY 

The Ind 
innual § 
Inn, Lake 
Ind., Aug. 23 and 
announcement by 
lanagel 


sakers 
party at the 
Wawasee Syi 
24 iccording to an 


F. A. Doll 


acuse 


secretary-n 
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of perfect fermentation... 


and fermentation starts 


in the yeast plant 





ANHEUSER-BUSCH, INC. 
Bakery Products Division 














Emma Whitcomb has reopened the 
Home Bake and Coffee Shop at Bau- 
dette, Minn, 

* 


The Albany (Minn.) Home Bakery 
has been remodeled, according to the 
falph Braun 


manage! 


Laurel Biscuit Co., Dayton, Ohio, 
has opened warehouses in Lima and 
Columbus, Ohio. Joseph J. Cardone 
has been named district manager foi 
Lima and James Martin as sales man 
ager at Columbus. The firm is owned 
by E. H. Swaim 


yle Doughnut Shops has 
I in outlet at 2057 University 
Blvd, Hyattsville, Md., the first of 
five which the firm plans to open in 
the Washington 


Country Si 


opened 


area 
e 


Herbert Terhaar 
promoted to 
manager of the Owatonna, 
Albert Lea, Minn., 
Baking Co 


Owatonna, Minn., 
has been assistant 
branch 
Austin 
Continental 


area of 
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tig the Baker’s Doorbell 


Myers Bakery, Arcadia, Wis., was 
recently remodeled, Alterations in- 
cluded the installation of a modern 
front and removal of interior parti- 
tions 


Orville Reed, an employee of Pilz’s 
Bakery, Wilmette, IIL, for nine years 
has taken over operation of the shop 
and will do business under the name 
of Reed's Bakery. 


Paul's Pies, Inc., Buffalo, plans to 
spend approximately $250,000 for ex- 
pansion of its baking plant at 1683 
Main St. According to Paul Tassi- 
opu!os, president, additional property 
has been acquired at 32-34 Bascom 
St., adjoining the present plant, for 
a new brick-masonry building that 
will provide 10,000 sq. ft. of space 
The new building will permit in- 
stallation of a new pie forming ma 
chine and a 60 ft. tunnel oven 


John Hovan has purchased the 
Sunny Maid Bakery at Missoula, 
Mont. Mr. Hovan was formerly af- 


Country-Milled 
from Country-Run 
Wheat located in 
the heart of 
America’s foremost 
wheat producing 


section. 
INDEPENDENT 


OWNDER 
MANAGED 





WALL~ROGALSKY MILLING CO. 


* ME PHERSON, KANSAS * 


os. 2s oak a Big 


ae 


Bak- 
eight 


with Eddy’s Sunshine 
Inc., Butte, Mont., for 


filiated 
eries, 
years 


Dunkin Donuts, Inc., has opened 
its first Arizona shop at 1347 E. Mc- 
Dowell, Phoenix. Joseph Riche, for- 
merly of Buffalo, is manager. John 
C. Gilbert, who obtained the Dunkin 
Donuts franchise for Arizona after 
coming to the state from New York 
about a year ago, has stated that two 
more shops will be opened in Phoe- 
nix in the near future. 


been issued for a 
business to be operated as Pat & 
Dick’s Bakery, 2700 W. Mulberry, 
Fort Collins, Colo. 


Wells has issued 
business as Chet's 
2623 =~Elizabeth, 


A license has 


Howard R been 
i license to do 
Master Bakers, 
Pueblo, Colo. 


William Morris has 
Sweet Shop in the King Shopping 
Center, Pueblo, Colo., as an outlet 
from his main bakery at 815 W 
Northern. The firm is beginning op- 
erations with eight employees 


opened Bill's 


Richard C. Tauche has been issued 
i license to operate Tauche's Bak- 
ery at 6326 Ivey St., Denver. 


Plans are being made to move tl 
rolls production facilities of Walden- 
sian Bakeries to a new and expand 
ed plant at Valdese, N.C., from S‘el- 
by, N.C. The move is to be made in 
ibout a year, according to J. P. Ros- 
tan, president. A general sales of- 
fice will .be maintained in Shelby 


Administration 
Bat 


Business 
been granted to: 


Small 


loans have 
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Downey, Cal, 
(lowa) Bakery, 


mer Boys’ Bakery, 
$15,000; Primghar 
$6,000; Jimmy's Bakery, Sanford, 
Maine, $5,000; and the Cake Box 
Bakery, Paris, Ky., $6,500 


Frank Fechner has sold his bak- 
ery business in East Orange, N.J., 
to Gunther Hannes and Klaus Harms 
of New York City. Mr. Fechner has 
operated a retail bakery in approxi- 
mately the same location since 1919 


Sam Godon. operator of Sam's 
High Quality Bakery, Madison, W s., 
recently purchased the Monroe Street 
Pastry Shop in Madison. Mrs. Lucille 
Jacob is the store manager 


(Minn.) Bak- 
and Mrs. T. J 


and 


The Mountain Lake 
ery, operated by Mr 
has been 
ness discontinued 


Singsaas, closed busi- 


Weneeda Bakery, New Ulm, Minn., 
has expanded its facilities to include 
baked pizza 


Dean Gruys and Krosschell 
have terminated their partnership in 
the Edgerton (Minn.) Home Bakery. 
The firm is now under the sole man- 
agement of Mr. Krosschell 


Larsen Baking Co., wholesale and 
home service firm, Brooklyn, recently 
filed a voluntary bankruptcy petition 
in U.S. District Court, listing lia- 
bilities of $260,233 and 


$113 505 


Les 


assets of 





CODING AND MARKING 

Code dating and marking machines for the flour 

milling and Bed industries. Coding bread wrap- 

pers, cellophane and packages, etc., our specialty. 
Write for information on a specific problem 

KIWI CODERS CORPORATION 

4027 N. Kedzie Ave. Chicago 18, Ill. 











| y* . ‘ 
+ Wisconsin Rye Flour 


We Specialize in Dark Varieties 





Frank JAEGER MILuinG Co. 


DANVILLE P.O. Astico WISCONSIN | 








TODAY'S MODERN BULK FLOUR MILL 


WEBER'S BULK FLOUR PLANT, pictured at the left, 


is an integral part of today’s modern flour mill. The 


process of converting the milling industry from sacks to 


bulk requires modern bulk flour storage and handling 


facilities to replace the old sacked storage warehouse. 


THE WEBER FLOUR MILLS CO. 
SALINA, KANSAS 
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WHEAT TEAM IN CHICAGO—Members of a five-man German wheat team, 
which was in the U.S. to acquire a broader knowledge of Great Plains wheat, 
look over a grain sample on the Chicago Board of Trade floor. Pictured, left 
to right, are Walter W. Graber, administrator of the Kansas Wheat Commis- 
sion; Pieter C. G. Berben, economic analyst, American Consulate General, 
Bremen, Germany, interpreter for the group; Hans Masuhr, representing 
the National Association of German Commercial Mills; Heinrich Bar, baker's 
association representative; Prof. Friedrich Wilhelm Schaible, professor direc- 
tor of the recently established German Millers School at Braunschweig; 
Johannes Pohle, German ministry of food, agriculture and forestry; Fred Meyer 
and Donald Klein, Lowell Hoit & Co., Chicago. The team visited in the South- 
west before coming to Chicago. (See The Miller, June 30, 1959, page 7.) 
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Report on Export 
Program Sales 


Of Wheat, Flour 


WASHINGTON—The U.S. Depart 
ment of Agriculture has_ reported 
that wheat and wheat flour sales, in 
cluding International Wheat Ag 
ment i for export 
payment with the Commodity Cr 
Corp. by exporters dul 
ing the week June 
lows 


rcee- 
Sales registered 
commercial 


24-3 were as [fol 


Wheat under the 
kind program, for the 
S57 bu cumulative since July 1 
1958. 326.256.741 bu 

Flour under the 
program, for the 
256.382 bu 


payment-in- 


week 2,579 


cash payment 


week 110,758 


cwt ( wheat equiva 
July l 


7.401.063 


cumulative since 
24,797,418 cwt 


bu. wheat equivalent). Cun 


lent) 
1958 
sales for the <« rrespondir y 
1 year ago, beginning Jul 
totaled 274,91: 

24,555,178 cwt. fi 


By agreement betwee! 


1] ’ ; 
sellers certain transactior 


’ y ; . 
summated for re 


IWA 


guaranteed quantities 


THE 
WM KELLY 
MILLING 
A. COMPANY 4 


- 
WILLIAM KELLY 
MILLING COMPANY 
HUTCHINSON, KAN. 


STORAGE 


00,000 Bu 


CAPACITY 
5,500 Cwrts 1,6 








WOLCOTT & LINCOLN, Inc. 
GRAIN MERCHANTS 
Operating 
Chicago Great Western Elevator 

hhansas City 
Wolcott & Lincoln Plevator 
Wellington, Kansas 
Main Office: KANSAS CITY, 
Beard of Trade Building 


MO 











Choice 


MILLING WHEAT 


sactions 


Other trar 


Canadian Farm Cash 
Income Estimated 


At $652 Million 


Assistance Act. This compared with 
$14.6 million received during the first 
quarter of 1958 made entirely undet 
the ms of the Prairie Farm 
Assistance Act 


provisi 


ncluded 
the iv! Mm n “umulat ; 
ordings 


outside 
rec 
through 


602,000 bu. agair 


June 3 


guaranteed quantity 


NORRIS GRAIN COMPANY 


Kansas City, Mo. 








Returns from the sale of field crops 


and participation payments on previ 


WINNIPEG—Farm cash income in 
Canada from the farm prod 
ucts and participation payments on 
previous grain crops for the 
first quarter of 1959 was estimated at 
$652 million, the highest first-quarte1 
estimate recorded to date and 6% 
larger than last year's corresponding 
total of $613 million. Nearly all com- 
modities considered in the estimates 
contributed to some extent to the in- 


the most 


sale of 


bu 
USDA also announces lat Dy I-H 
lien . QUALITY MILLED FLOURS 
Ismert-Hincke Milling Co. 


Coun 
had Kansas City, Mo. 


sales 


ous years’ grain crops were estimated 
at about $255 million, up 9% from 
the of $233 million for the 
same period in 1958. Higher returns 
barley, flaxseed 
and tobacco accounted for most of the 
the effects of higher 
returns were tempered to some extent 
by reduced income from the sale of 
Canadian Wheat 
Participation Payments and 
higher repayments of 


years 
estimate 











from sales of wheat 





Interstate 
GRAIN CORPORATION 
KANSAS CITY 

. FORT WORTH 


be CAPACITY 5 0 BUS 


Buy and Sell 
Through 


WANT ADS 
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increase these 


potatoes 
Board 
substantially 


creased income, cattle being lower 
Important exception 

In addition to farm 
from the sale of farm 
cording to the Dominion 
Statistics, farmers in western Canada 
received during the first 
1959, approximately $18 million in the 
form of western grain producers’ acre- 
payments and disbursements un 
of the Prairie Farm 








cash income 


cash advances 





products ac 
Bureau of cai 0 ten ered » a8 

CONSTRUCTION COMPLETE 
RICHFIELD, KANSAS 
100.000 bu 


Cogburn Grain Co 


A. E. BAXTER ENGINEERING Co. 


Designers and Engineers for Mills, Elevators 
and Feed Mills 


BUILDING 


quarter ol " 
Construc- 


tion of a new grain eleva- 
the 


has been completed 


tor for here 


age 


der the provisions 


1311-1315 GENESEE BUFFALO 2, NEW YORK 























Good wheat is the backbone of any flour business ... 
and we are prepared to give you the best. Our buyers 
know milling wheats. Our storage facilities are immense. 
Let us serve you. Call Grand |-7070. 


<« BURRUS MILLS. Incorporated 
KANSAS CITY GRAIN DIVISION 


KANSAS CITY, MISSOURI 


BOARD OF TRADE BUILDING + 


MILLING WHEAT + CORN + FEED GRAINS 


A. H. FUHRMAN, wice pres. a « c. woe: 
E. M. SUMMERS 


OPERATING 


SANTA FE ELEVATOR ‘A’ 


CAPACITY 10,200,000 BUS. 


J). P. BURRUS, presioent 
J. D. TINKLEPAUGH 
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MARKET SUMMARIES 


(Continued from page 8) 








clude any large scale bookings of fam- 


ily 


Pr 


be 
he 


flour at any time this season. 
‘ices on the big brands, which had 
en dropped several weeks ago, were 
aded back up this week, with users 


given a chance to buy at the old price 


to 


quantity 
amounts 


tig 


de 


as 
te 
in 


doubt 


th 


m 


ey 


the last 


capacity 
100% 


ce 


gy although 


r shipment within a few weeks. 
Export business was of very modest 
last week, only scattered 
being bought. Clears were 
rht and only the lack of any strong 
mand kept prices at the same level 
in the previous week. Domestic in- 
rest for 1% ash is practically miss- 
industrial users no 
would extend their bookings if 
e price were lower 
directions re- 


Shipping generally 


ain quite good for this time of year, 


en though they do not come in until 
minute 

Wichita mills operated at 
last week. Sales 
compared with 97% 
and 363% a 


105% of 
averaged 
the pre- 


ding week year ago 





W. S. KIMPTON & SONS 
Flour Millers 


MELBOURNE, AUSTRALIA 


Cables: “GLUTEN Melbourne 








INTER-CONTINENTAL 
GRAIN CO., LTD. 


EXPORTERS 
Flour— Grain—Feeds 
ROYAL BANK BUILDING 

2 King Street East, Toronto 1, Canada 











GILLESPIE BROS., Pty., Ltd. 


FLOUR MILLERS 
SYDNEY, N.S.W., AUSTRALIA 
GILLESPIE 


CABLE ADDRESS SYDNEY 














Cable Address: Parrheim 





GRAIN 
FLourR 
y) Feeps ° 


“SF 
PARRISH & HEIMBECKER 


LIMITED 


Export Office — TORONTO, CANADA 
WINNIPEG CALGARY MONTREAL 


Domestic & Export 





Shipping directions ranged from fair 
to good. Prices were up 5¢. 

Hutchinson flour business continued 
in the same p.d.s. rut, with the volume 
gaining as more bakers found old 
contracts completed. Spot buying per- 
mitted full 100% operations, but the 
outlook is uncertain. Growing inter- 
est was shown by bakers, in extending 
commitments, but their ideas failed 
to take note of a strong wheat mar- 
ket. Country stations are paying a lit- 
tle over the loan rate for high proteins 
and below for ordinary, which is 
leading many growers to take advan- 
tage of wide open bins throughout the 
wheat belt. Receipts of 1,760 cars of 
wheat at Hutchinson were considered 
extremely moderate, and much of this 
was headed for storage. Prices dipped 
10¢ for bakers’ flour and held steady 
for family brands. 

Quotations July 3, carlots Kansas 
City: Hard winter wheat short patent 
$4.987 5.03, standard 95% patent 
$4.880 4.93, straight $4.83@ 4.88; 
tablished brands of family flour $5.85 
“6.70, with the latter representing 
nationally advertised brands on a 
sacked, delivered basis; first clears 
with 13.50% to 14% protein $4@ 4.05, 
first clears with 11% protein $4@ 4.05, 
first clears of 1% ash and higher $3.50 
a 3.70 


es- 


Soft Flour Buyers 
Book Heavily 


Following several weeks of antici- 
pation, soft wheat mills opened their 
1959 new crop flour selling campaign 
and met with considerable response 
on the part of buyers. The run of new 
crop wheat apparently reached its 
peak during the week ending July 2, 
even though it was a curtailed mar- 
keting period due to the extended 
July 4 week end holiday. Running 
true to the classic pattern, bakers 
and jobbers of wheat flour who 
had been following a “hands-off” 
policy for weeks entered the market 
in a substantial way. 

Sales by mills of the central states- 
southeast were estimated at about 
600°. of five-day milling capacity, 
compared with 110@120% of capacity 
the previous week 

While much of the business appears 
to have been on the usual 120-day 
basis, it understood on the other 
hand, that a fairly substantial amount 
of it ran for periods up to 180 days 
and, in instances, up 240 
days 

Private 


soft 


Is 


many to 


reports covering the crop 


situation in the main soft winter 
wheat producing states indicate fur- 
ther deterioration in those areas, par- 
ticularly in Illinois and Indiana dur- 
ing June. Bids for shipments of No. 2 
soft red winter wheat by Aug. 20 
were still being made at premiums of 
about 2¢ bu. over the basic July fu- 
ture at Chicago, which in itself, does 
not indicate any weakness in the raw 
commodity. 

Soft wheat flour bookings by mills 
in the St. Louis area showed a decided 
improvement last week, with both job- 
bers and bakers active in the market. 
Widespread sales of cake flour were 
reported, plus good amounts of crack- 
er-cookie and specialty types of soft 
flour. Individual sales ranged from 
single cars up to 30,000 cwt. and, in 
some instances, covered periods far 
past normal booking practice. 

Business was completed only after 
liberal price concessions by the mills 
Numerous sales were made at last 
year's prices or better, with an occa- 
sional extra concession on specialty 
types of flour. 

Mill running time continues near 
capacity levels at St. Louis. Shipping 
directions are good on soft wheat 
flour but poor on bread flours. 

Quotations July 3, St. Louis: Top 
patent family flour in 100 Ib. cot- 
tons $5.75, top hard $6.65, ordinary 
$5.65; bakery flour in 100 lb. papers: 
Cake $6.75, pastry $4.70, soft straight 
$4.80, clears $4.45; hard winter short 
patent $5.55, standard $5.40, clears 
$5.15; spring short patent $6.25, 
standard $6.20, clears $6.15. Chicago, 
July 2: High ratio $6.8546.95; short 
patent $5.6575.75; clears $4.65@4.75; 
cookie and cracker flour, papers, $4.75 
@4.90. 


New Business Light 
In Texas, Oklahoma 


Very little flour business was re- 
ported last week in Texas or Okla- 
homa, with the exception of scattered 
bookings and the government 
over the previous week end 

time continued to average 
9 to 542 days at Ft. Worth, and 
bakery flour and clears were quoted 
higher, while family flour was 
unchanged 

At Oklahoma City, the main ac 
tivity was bookings of cake flour 
However, routine matters such 
cleaning up old contracts, mainte- 
nance of a five-day run and con- 
tinuance of good shipping directions 
made a busy week. Prices closed un- 
changed on family flour and advanced 
7¢ on bakery. Quotations delivered 
Oklahoma points July 2, carlots 
Family short patent 


p.d.s 
order 
tunning 


oS ¢ 


as 


$6.50 @6.70 
standard patent $5.80@6; bakery un- 
enriched short patent $5.61@5.71; 
95 standard patent $5.5175.61; 
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straight grade $5.46@5.56: truck lots 
higher on all grades; July 3, Ft. 
Worth: Extra high patent $6.80@7.20, 
100 lb. cottons; standard bakers, un- 
enriched $5.40@5.50; first clears $4.40 
@4.50, delivered Texas common 
points. 


Pacific Coast Output 
Steady, Sales Slow 


Milling production held barely 
steady on the Pacific Coast the past 
week, reflecting a desire on the part 
of buyers to hold off on new crop 
flour purchases and a lack of any 
good export bookings. The holiday 
at the end of the week was a fur- 
ther deterrent to any active book- 
ings. A general attitude of “wait 
and how new crop turns out” 
seems to be holding back bookings 
Flour prices advanced slightly on 
most types. Quotations July 3, Port- 
land: High gluten $7, ail Montana 
$6.62, clears $6.64, Bluestem bakers 
$6.52, cake $7.07, pastry $6.07, pie 
$5.72, whole wheat $6.57, graham 
$5.70, cracked wheat $5.75, crushed 
wheat $6.47. July 3, Seattle, 100 Ib 
carlots, cottons: Family patent flour 
$9.10 for 5 and 10-lb pastry 
flour $5.15. 


see 


sizes: 


Buying Pace Quickens 
For Buffalo Mills 


Heavy bookings were made in soft 
wheat flour at Buffalo, with commit- 
ments ranging from six to 12 months 
for cake flour and up to six months 
and more for pastry flour. Cake flour 
was cut 40¢, then raised 25¢. Pastry 
flour 10¢, but mills ona 
special new crop basis 

Little on 
flour 

Springs advanced 9¢ on strength 
in premiums and market activity 
There is considerable consumer resist- 
ance to current levels, which are the 
highest in some time. But the market 
is reflecting the short crop which 
needs more rain to bring it up to the 
government's June 1 Mean- 
while, holders of last year’s crop are 
sitting tight and hoping for still high- 
er prices 

Kansas wheat flow 
strong and up 3¢ in the midst of the 
very little wheat is 


rose sold 


was done other types of 


estimate 


continued 
harvest because 
coming to market 

Clear flours were unchanged 
were neither tight nor a drug on 
market 

Local bakeries have not 
plaining about but 
found that a on 
hurts turnover 

Flour output at 
but 
in 7 
one 


They 
the 


been com 
they have 
Saturday 


le 
Sales, 


holiday 


Buffalo was below 
above a year ago 
days during the 
worked 6 


a week ago 
One mill put 


holiday week; lays; 
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Lake of the Woods 


GOvuatbLis F 


UNIFORMLY 


Cable Address 
“HASTINGS” 
Montreal 


MAINTAINED 


Milling Co., Limited 


ALL 


CABLE CODES 


USED 


SINCE 


1887 


Makers of CANADIAN HARD SPRING WHEAT Flour 


Owning and Operating 
W heat-Receiving Elevators in Manitoba 
Saskatchewan and Alberta 


HEAD OFFICE: MONTREAL 


Mills at 


Brantford, Keewatin, Medicine Hat 


WESTERN OFFICE: WINNIPEG 
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_.. At This Time 
Last Year .. 
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Buying Pace Slow 
For Canadian Mills 
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CUSTOMARY MEETING 
PLACE CHANGED 


MANHATTAN, KANSAS—For the 
first time in more than a half century, 
the Kansas Crop Improvement Assn. 
will hold its 1960 annual meeting 
away from Kansas State University, 
Manhattan. Wayne 
tion secretary, has 


Fowler, associa- 
innounced that 
next vear’s annual meeting will be 
held Feb. 4 in Hutchinson. Mr. Fow- 
ler said the meeting was being moved 
to Hutchinson in an attempt to en- 
courage greater member participa- 
tion. Reno County, in which Hutchin- 
son is located, has more certified seed 
growers than any other county Mr. 
Fowler said this would be the first 
annual meeting away from Manhat- 
tan since 1905 
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with 15¢ added for cartage where 
used; bakers’ flour $545.30 in 100 Ib 
papers, less cash discounts with 15¢ 
added for cartage where used; July 
1, Winnipeg: Top patent springs for 
delivery between Ft. William and 
the British Columbia boundary, cot- 
ton 100's 86.154 6.35 
tents, cottons, $5.904 6.10; second pa- 

to bakers, paper 100’s, $4.80@4 
3, all prices cash carlots; bulk prices 
12¢ less; July 3, Vancouver, cash car 
grinds 
patents 
Ontario 
to the trade $6.80; cake flour 


second pa- 


quotations for hard wheat 
First patents $6.45, bakers 
$5.05 papers, $5.15 cottons; 
pastry 
$7.15 


Overseas Markets 


Export Activity 
On Light Side 


Except for awards by Commodity 
Stabilization Service and the United 
Nations, flour 
points was extremely limited the past 
week to 10 days. Norway made in- 
quiry of U.S. mills for .60 ash, 11% 
protein flour for shipment July 7 and 
subsequent inquiry for flour to be 
shipped between July 15 and 31. No 
purchases on either inquiry had been 
made at the end of last week, how- 





business to overseas 


lls reported a small amount 
normal business to the Americas 
and some with the Philippines, al- 
though cables from the latter in- 
dicated that some easing of letters of 
credit is likely soon 
The Canadian export flour trade 
was steady, with prices unchanged 
Clearances for the week ended July 2 
totaled 255,600 ewt. compared with 
245,700 ewt. the preceding week. The 
totals included 7,800 ewt. and 40,900 
cw respectively cleared to Inter- 
national Wheat Agreement countries 


Rye 
Rye flour prices were steady and 
sales were light and scattered the 
Bakers and 
paving close attention to the day-to- 
day price changes in rye grain, but 
only window shopping so far as flour 
S nceerned 
In the Fast 
ind confined to a car or two at the 
nost. Continued closure of one of 
large Pittsburgh bakeries which 
rye was still hampering new 
es in that area 
Minneapolis, only 16 cars of rye 


past week obbers are 


sales were scattered 


received in the days preceding 

July 4 holiday, and nine of these 

to Commodity Credit Corp 

interest of the week ap- 

» be the acceptance of 100,000 

for August-September ship- 

r the payment-in-kind pro- 
Quotations July 2, Chicago, 100 Ib 
ttons White patent $464@4.95 
edium $4.54@4.75, dark $4.09@ 4.20 
July 6, Minneapolis: Pure white No. 1 
$4.67, medium $4.47, dark $3.92 July 
Pittsburgh: Pure white No. 1 $5.34 
5.39, medium $5.0445.19, dark $4.59 
164, rye meal $4.8474.89; July 
Buffalo White $5.4975.54 
$5.297 5.34, dark $4.740 4.79 


medium 


Oatmeal 


stocks only moderate, rolled 
and oatmeal prices in the Cana- 
irket are holding firm despite 
‘asonal lull in demand. Quotations 

1, Winnipeg: Rolled oats in 80 

b. sacks $5.4545.65: oatmeal in 100- 
b. sacks $6.6576.90 in the three 
Toronto- 
Montreal: Rolled oats in 80-lb. cottons 


rairie provinces; July 3 


$5.65: oatmeal in 100’s cottons $7.05 
b. Toronto-Montreal 








GREAT STAR FLOUR MILLS, Ltd. 
Canadian Spring and Winter Wheat Flour 
“SILVERKING” “GREAT STAR” “CORONET” “SILVER STAR” 
ST. MARY'S, ONTARIO, CAN. 


CABLE ADDRESS: GREAT STAR 








IT’S IN THE RECORD 


CANADIAN 
SPRING WHEAT FLOUR 


ROLLED OATS 


OATMEAL 


Robin Hood Flour 


Mills Limited 











Specialists in Illilling 
anadian Hard Spring Wheat 


GUARANTEED BRANDS 


PURITY GREAT WEST 
CANADA CREAM 


THREE STARS 


STERLING 
UNION 





WESTERN CANADA FLOUR MILLS CO. 
CABLE ADDRESS 


LIMITED 


LAKURON TORONTO, CANADA 
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MILLERS OF FINE CANADIAN FLOUR 


MILLS AT: 
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MEDICINE HAT—EDMONTON 


a 


CABLE ADDRESS: 
OGILVIE MONTREAL—ALL COLES USED 
HEAD OFFICE: MONTREAL 
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CANADA'S 


WINTER WHEAT FLOURS 


MAPLE LEAF MILLING COMPANY 


LIMITED 


Head Office: TORONTO, ONTARIO 
Cable Address “MAPLEFLOUR” 








NEXT WEEK ... 


For some time now, Gordon Grosh, a milling technologist at 
Kansas State University, has been studying more efficient methods 
for milling flour. Early indications from different types of milling 
procedures point toward higher quality flour and better baking 
results with lower quality wheats. 


Next week, The Miller will publish an important 
paper on the possible uses of air classification and impact 
reduction in the milling processes. Associated with Mr. 
Grosh in his work were Dr. John A. Shellenberger and 
Prof. Eugene P. Farrell of K-State. Cooperation was pro- 
vided by the research laboratories and personnel of the 
Sharples Corp., Philadelphia, Pa.; the Entoleter division 
Industries, Inc., New Haven, Conn., and the 
Northern Utilization Research and Development Division 
of the U.S. Department of Agriculture, Peoria, Ill. 


of Safety 





MILLFEED 





late in June, ran into buyer opposi- 
tion last week. As a result, prices 
were shaded a dollar or two 

Running time has suffered, as often 
occurs in the period between “hay and 
when old flour contracts are 
maturing and new ones are still in 
the making. This, in turn, has had 
some impact on millfeed offerings. 

Quotations July 2: Bulk 
middlings $35, bran $31.50, 
$46.500 47: sacked middlings 
bran $36, red dog $51 


Louis: Millfeed prices moved 
to continue the downward 
that began three weeks ago 
measured $1.50 on sacked 
$2.50 on sacked shorts, $1 on 
and $4 on bulk middlings 


grass, 


standard 
red dog 
$40, 


St. 
lower 
trend 
Losses 
bran 
bulk bran 

Inquiry for bulk feeds was disap- 
pointing and only light were 
made, mostly for spot and immediate 
shipment. Offerings were more than 
sufficient for current requirements 
Output from the area was at capacity 
as mills pushed to get as much flour 


sales 


production as possible before the end 
of the fiscal year. Shutdowns for the 
holiday week end reduced output for 
this week to a point more in line 
with demand 

bran 
bulk 


$35.507 36 


July 3 Sacked 
$41.50 42; 


Quotations 
$33.50 34 
bran $290 29.50, 
middlings $32.50 33 


Buffalo: Millfeed continued 
quiet. Prices ranged either way, 
with enough volume to “keep the wolf 
from the door” and prevent 
decline. Mixers and the country trade 
bought on a_ spot Bran was 
available for this week, middlings 
were tight and red dog was nominal 
The sacked differential narrowed to 
$5.50, from 86, Running time ranged 
from 4 days. Bulk bran ended 
unchanged and sacked was off 
bulk middlings were unchanged to up 
50¢, sacked offerings were unchanged 
to off bulk red dog rose $1 and 
sacked eased 50¢ Quotations July 2 
Bulk bran $31.50@32: sacked S37@ 
37.50; bulk middlings $37@37.50 
sacked $42.50%4 13: bulk red dog S484 
19, sacked $53.50@ 54.50 


shorts 


shorts 


sales 


$1 


a steep 


basis 


to 7 


50¢ 4 


D0¢: 
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When _ the 

. autonomy, one of its first acts will 

be the election of a complete set of 

officers whose terms will be fixed by 

a new constitution and bylaws of 
Local 36 


local is ready for 


Negotiations for new labor agree- 

* ments in the area flour mills and 
cereal plants will commence prompt- 
ly under guidance of Mr and 
such committee of rank-and-file mem- 
bers as he may deem necessary. All 
agreements will be submitted to the 
affected rank-and-file for ratification 
8. If 
storation of autonomy under pro- 
visions of the AFGM constitution, all 
parties have agreed that Rev. Healy 
would be the international president's 
hearing officer to determine the ques- 
tion of whether autonomy should be 


Hoese 


Local 36 members request re- 


restored 

There will be no retaliation or re- 
any individuals for 
intra-union battle 


prisals against 
their roles in the 
This means that Walter C. Wojcik 
leader of the insurgent faction, his 
supporters and those they fought will 
all be equally free to seek any office 
in future elections 








Schwartz & Co.,(Grain) Ltd. 
Victoria Products and Grain 
(overseas agents) Ltd. 











BUFFALO 





them when he deems the time 


priate 


be Rev 


appro 


Healy will supervise the com 


pliance of all the parties with the 


settlement 


Canadian Wheat, Oats and Barley 


Over 600 Elevators in Manitoba 
Saskatchewan and Alberta 


UNITED GRAIN GROWERS, LTD. 
Winnipeg, Manitoba 








MUNGO SCOTT, Pty., Ltd. 
FLOUR MILLERS 


Cable Address Established 
“SUPERB” 1804 


Summer Hill, Sydney, N.S.W., Australia 
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The Searle Grain Co.'s precipita- Inc., to build FHA houses. This firm ‘6 ” sil; 
CROP REPORTS tion report to July 1, inclusive, said built as many as 600 houses al New Milling Process 
; the rains completely transformed the in Wichita in the peak year Invented in Lebanon 
a So oe surface moisture situation and made 1953 and 1954. In addition, it 
a substantial contribution to subsoil ages 1.800 rental properties and thres BEIRUT—A Lebanese chemist, 
Tewfik Zackaria, has been granted a 


U.S. patent on a new flour milling 
process which he has named “Proto 
iccording to Arab information offi 





mal for two weeks and many fields reserves. Full impact of the rains, shopping centers 

have begun to head out. Fringe areas the report added, may be judged Mr. Garvey did not ente: 

of the durum territory, however, still from the fact that average growing business under 1947. When 

show the effects of drouth damage season rainfall in percent of normal his 17 rigs under the nam 

earlier in the season, and thin stands increased 18 points for Alberta and34_s troleum. Inc.. started dr a here 
he 


pose a question about the actual pro- points for Saskatchewan. Such _ in- 300 wells a year in Kansas. The ae ' 
beneficial for people suffering from 


rotein deficiency. It is reportedly 
apable of increasing the protein con 


ocess is described as being 


duction to come. creases rarely occur in such a short family has an interest in 500 wells 
eee space of time. Rainfall from April 1 producing close to 10,000 bbl. daily, | 

° ° ° to July 1 is now 91% of normal for’ and has started foreign exploration ; 
Timely Rains Given Alberta; 85 for Saskatchewan and —— 1958 My 7 ; tent of bread or other cereal products 
Credit for Savin 96 for Manitoba, with the prairie dhs yng Big 7 as caaae ie "a from the normal 15 to 54%. The 
2 average 88% of normal ' =i aad ge agate — U.S. patent, it is stated, was granted 

burn College, with the presentatior after extensive tests conducted by the 


& di C Because seeding operations were . 
anadian rops of an honorary degree of doctor of Eyans Research & Development Corp 


ee frequently interrupted, there is a Loe 
WINNIPEG — Heavy rains over wide variation in stages of develop- ; a a oa a New Yor k 
most of Western Canada during the ment, but early wheat is heading, and iain iad Willard, — , - 4 on Mr ickaria ibe public analyst 
last week of June and the first days the same is true of barley Fall rye a Pac pose reso "acaeene a for the United Nations Relief and 
of July have completely changed the is ripening and some cutting will be Mrs HB Fink T peer me 3 Ma W 
moisture picture, and pessimism has_ jin progress by mid-July : : Colt : am psa 


orks Agency here. He says his proc 
ess will be particularly beneficial to 
those suffering from stomach ulcers 


} 


overweight people wishing to reduce 


i 

turned to optimism In Saskatchewan and Alberta, sev- 

The changed situation has been’ eral points report severe hail dam- 
summed up by Canadian Grain Con age to small localities. Reports of CRG ewe 
mentary, published by Toronto Ele- insect activity are thinning out. In Burrus Dividend act Ral 2 9 i aM Viaggi 
vators, Ltd., with a reminder of how sections of the west, where weather GEAPS PICNIC 
last year’s crop—almost given up as_ delayed spraying operations, some an- DALLAS, TEXAS Burrus CHICAGO—The Chicago chapter of 
lost—-was saved by timely rains. The nuals have set seed and the disper-  Inc., Dallas, has declared ; ic the Grain Elevator & Processing Su 
report goes on to point out that the’ sal will be heavier than average of $3 a share on common rs perintendents has scheduled its an 
odds against a good 1959 crop were Where weather has favored wild oat the company. This i Mrs m nual picnic for July 18 at the Valley 
even wider because of limited mois growth, heads are already heavy with mon dividend paid sinc ) View Farm, Frankfort, Il 
ture reserves. Yet showers’ kept seed , ; 
growth advancing through May and - - a 
June until, over the last weekend nee 


niin oping RAY ee | WAN DUSEN HARRINGTON 


“So the western grain C1 ps ents 
» ¢ . month of Julv wit oil 
the crucial “oe h of ?~ vith soil a im a acai DIVISION 
moisture supphles much better than he nucieus ol Mr sarvey Ss tarmi F H P 
. ° - Feave le 
they were a month ago. Copious operations Y & Co 
timely and well distributed rains of In 1928, he formed the Colby Farm 
the past week end were by far th ing Corp., as the predecessor to the | GRAIN SOYBEANS FLAX 
best of the season. They came a bit I I Garvey Farms, which is a | 
r cro in a large farr management partnership that Founded 185a 


ig 
handles the family’s own 


George Lincoln 
children 


BREA 


ind growing children 











too late to make b 


central and southern a 











x . Wi ( So } shen ons aa fa ner act ities It was in the 
katchewan, th uthw terr acTIV . as | MINNEAPOLIS DULUTH " 


of Manitoba and parts of central Al peri that Garvey 


berta, but they stopped deterioration reatly expanded the farming opera __— ee : —— —___ 
R5 O00 icres ol 





even in this territory. Elsewhere in ions, buying about 
the West, the crops are very promis land in western Kansas and eastern 
Or ido 





} 


ing but late: there are now mort © 


complaints of flooding than of drouth In 1924 Mr. Garvey established the 

The weekend rains took a lot of the Service Oil Co., an oil merchandis- UHLMANN GRAIN COMPANY 
uncertainty out of 1959 crop produc ing firm, and in 1928, after moving 

tion prospects, but it is very apparent to Wichita, he founded the Amorti- 

that the , rops of highest pr nis ire banc Investment Co., a mortgage CHICAGO & KANSAS CITY 
ilso the furthest from maturity. Just firm. This firm, under the supervision 1480 BOARD OF TRADE 1158 BOARD OF TRADE 
6 to 8 in. high in most of the fringe of Mr. Stockwell, has handled about 
irea of the three provinces, they will 20 million of mortgage loans We Solicit Your Hedges 
still have to be watched during July With his son, Willard W Mi 
and August the grain commentary 7arve) ntered the home building 
stated bi n 1941, former Builders 


STRATTON-THEIS GRAIN CO. 


FRANK * Tries, Pres. e e ae 

apap seg ny erating Union Terminal Elevator 
Joun F. Stratton, Vice p a | g 

Franass J. Frivzparrick, Vi 


F. L. Rosensury, Secretar St. Joseph, Mo. 


MEMBERS OF ALL LEADING COMMODITY EXCHANGES 

















2,000,000 Bus. Storage Capacity 





Specializing in MILLING WHEAT and All Grains 
with definite rate and other advantages supplied by St. 





Joseph Location. 


Main Office 
STRATTON-THEIS GRAIN CO. 
CurISTOPHER Harris, Treas. & Mgr. 

Corby Building St. Joseph, Mo 




















S. R. STRISIK CO. 
Flour Mill Agents 


26 Broadway New York 4, New York 








WILLIAM PENN FLOUR CO. 
roreicN FILOUR pomestic 


410 Wilford Building 
33rdand Arch Streets 
PHILADELPHIA 4, PA 








JOHN E. KOERNER & CO. 


DOMESTIC EXPORT 


FLOUR - FEED 


P. O. Box 646 
740 Magnolia St. 
NEW ORLEANS 7, LA., U. 8. A. 














Gitsert JACKSON 


Company, Inc. 
“The Clearing House For Clears’ 


KANSAS CITY, MISSOURI 
Board of Trade Bidg. - Baltimore 1-0338 








HABEL, ARMBRUSTER & 
LARSEN CO. 


at FLOUR Crates 


410-420 N. Western Ave., CHICAGO, ILL. 








H. J. GREENBANK 
& COMPANY 


FLOUR 


32 BROADWAY, ROOM 613, NEW YORK 4,N.¥ 








WM. C. DUNCAN & CO., Inc. 


Domestic and Export 
Flour and Cereal 
Products 


280 Madison Ave. New York 








Andrew De Lisser 


pomestic FLOUR export 


475 Fifth Ave. New York, N.Y. 











-FLOUR 


Broker and Merchandiser 
DAVID COLEMAN, Incorporated 
Members N.Y, Pro e Exchange 

1-120 Bdwy.,. NEW YORKS5, N. Y 


New England Office: 211 Bryant St.. Malden, Mass 





KELLY-ERICKSON CO 
IN ¢ 
Flour Brokers 
OMAHA, NER 
Sanu bran 


New York 





NAtional 2-3344 —2-3345 


E.J. BURKE & COMPANY 
FLOUR ano CORN MEAL 


Monumental Building 
6120 W. North Ave 
CHICAGO 39, ILL 


E. J. BURKE 








Quality Flour for Every Need , 


Cliff HH. Morris& Co. 
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Foreign 


Commentar 


Millers Move Into 
The Baking Business 


The acquirement of bakeries by 
flour milling firms, ostensibly to 
secure outlets for their flour at the 
expense of the competition, is a 
phenomenon of the international mill- 
ing business which has not yet per- 
meated the U.S. to any great degree 
Yet in Europe it is common for a mill- 
er to have bakery interests; and so it 
is in Canada, as far as the leading 
firms are concerned 

The British remained from 
the practice, though the cooperative 
organizations have had major inter- 
ests in mills and in bakery outlets, 
through their affiliated retail organi- 
zations, for many years 

Initially, it appears that the bakers 
made the first overtures to the millers 
to take a financial interest in their 
plants, with the proviso that the re- 
quirements of flour would be met 
solely from the miller who put up the 
cash. Importers of flour were similar- 
ly approached though the large sums 
of money required prevented the vast 
majority of them following through 

As the battle for business grew in 
Britain in the early part of the pres 
ent decade, the two major firms of 
Spillers and Ranks locked horns in 
the struggle to buy up as many bak 
ery firms as possible with the result 
that they now control a substantial 
part of the bread and cake processing 


aloof 


trades 

Main target for their competitive 
broadsides, and both milling firms 
took aim together, was the mammoth 
Allied Bakeries chain, in which Cana 
dian-born W. Garfield Weston is the 
leading spirit. Mr. Weston was able 
to call too bright a pricing tune by 
skilled use of supplies from importers 
and small country millers in the U.K 
and the big mills lost business 

According to traders, an uneasy 
truce was declared at one time be 
tween Spillers and Ranks, and there 
was a slowdown in the race to acquire 
bakeries. But as plants come on the 
market, there is still that same rush 
to buy. 


Australians Join 
The Bakery Trade 


Recently, the Australian 
have entered the bakery business, 
again with the idea of securing out- 
lets for their own flour. But another 
leading firm has now moved in but 
provides a different reason for the 
action 

W. Thomas & Co. (West Australia) 
Ltd., has purchased four of the larg 
est bakery firms in Western Australia 
at a cost reportedly in the region of 
$675,000. Explaining the reason fot 


millers 


By George E. Swarbreck 


the move, H. K. Watson, chairman of 
the Thomas firm, said that with 
“many overseas countries now sub- 
sidizing flour for export, Australian 
millers have found it increasingly 
difficult to retain their 
clients in the face of severe competi- 
tion from foreign flour.” 

Mr. Watson does not mean Ameri 
can flour only—the Australian millers 
have been badly hit by subsidized 
competition from Germany, France 
Italy and elsewhere. 


overseas 


Yugoslavia Refusing 
Imported Wheat 


Yugoslavia will not need 
any wheat from the U.S. and 
this season, government officials state 
The wheat crop is estimated at 4 mil 
lion tons, more than sufficient to co\ 
er the domestic requirement 

During the postwar period, Yugo 
been in 


to import 


> 
Russia 


slavia’s annual shortage has 
the region of one million tons. Though 
weather has been a major fac 
tor in improving the crop this 
traders who have visited the country 
say that the government's efforts to 
introduce more modern farming 
methods have paid off. Farmers have 
been encouraged to use high quality 
seeds, some of them imported from 
Italy, and more fertilizer 

A special commission has been at 


good 


ve > Al 


investigating the storage situa 
hoped to have 
space for at least 1.1 million tons 
with the flour mills taking 400,000 
tons of this total. A similar 
will go into old warehouses now 
for other 200.000 tons in 
newly constructed elevators and 100 
OOO tons in temporary storage 

The new crop, however, has a high 
moisture content and 
problems are expected. Insect infesta 
t another danger which will 
guarded 
methods in the 
observers say 


work 


tion. It is sufficient 


amount 
used 


purposes; 


some. dryin 


ion 1S 


have to be against because 
fumigation 


ire archaic 


country 


Argentina Plans 
Freedom for Wheat 


trade in the 
time one of the 
regulated in the world, may be 
i measure of freedom in the “al 
future 

The government has proposed that 
the National Grain Board continue to 
maintain minimum guaranteed prices 
for wheat, operate terminal elevators 
and buy wheat from the growers 
whenever they are unable to sell to 
the private trade at, or above, the 
guaranteed minimum 


Argentine 
highly 
getting 


The wheat 


at one most 


Under the present system, growers 
their commercial output to 


the grain board at 61¢ bu. The govern 


must sell 





WINNIPEG 
gether with exports to the U.S. for 


August-Ma 

7 ’ Bu 
1958-59 208,212,095 
1957-58 226,504,198 
1954.57 185 447.423 
955-56 201,161,369 
1954-55 174,200,880 
1953-54 170,270,397 


Figures compiled by 





Canadian Overseas Clearances of Wheat 


Canada's overseas clearances of 


comparative figures for the precedin 


Total Wheat 


statistics branch of Board of Grain Commissioners 


wheat and flour to- 
the 10 months ended May 31, with 
live vears follow 
Total wheat 
and Flour 
Bu 
558 238,459,653 
787 259.570.985 
434 214'291.857 
680 233,940, 049 
5,453,565 209,654,445 
850,422 209,120,819 
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WHEAT BOARD TO USE 
SEAWAY FILM 


WINNIPEG—A documentary film 
entitled “The Eighth Sea” will be 
used by the Canadian Wheat Board's 
London and Rotterdam offices in sales 
promotion work and to acquaint over- 
seas buyers with the new transporta- 
tion facilities now in operation in 
Canada. Two prints of the film were 
presented to W. C. McNamara, chief 
commissioner of the Canadian Wheat 
Board, by G. N. Andison, general 
manager of Powell Equipment Co., 
Lid., in Winnipeg. Produced by the 
Caterpillar Tractor Co. and narrated 
by television commentator, Walter 
Cronkite, the film is in color and de- 
scribes in detail the St. Lawrence 
Seaway project from Montreal to 
Kingston. 
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Arizona Firm to 


Build New Mill 


TUCSON, ARIZ Arizona Flour 
Mills Co., Tucson, is moving to Jaynes 
Station, and will double its production 
capacity with a new $500,000 feed 
mill, according to Albert Lent, Sr., 
vice president and manager of the 
Tucson operation. 

The new feed plant, which will have 
a capacity of 200 tons a day, will be 
a single-story structure with 58,000 
sq. ft. of floor space, and will be heav- 
ily designed toward automation 

Mr. Lent recalled that when he 
joined the firm in 1932 the business 
was 95% flour, and that today it is 
98% feed. He mentioned also that in 
the last five years, the poultry indus- 
try has doubled in the Tucson area, 
and that nearly 58% of the feed 
manufacturerd by the company is for 
poultry. Another 30% of the feed is 
for feeder and dairy cattle 

The company plans to move its pro 
duction facilities in six months, and 
follow with offices and a research lab- 
oratory when a tenant is found for 
the present plant in Tucson 

Mr. Lent said the firm has expand- 
ed as far south into Mexico as Guada- 
lajara. 


Officers Elected her 
Grain Exhange Board 


STOCKTON, CAL The recently 
board of directors of the 
Stockton Grain Exchange has elected 
officers to serve for the 1959-1960 fis- 
cal year, the second year of the new 
exchange 

Ivan Brown, E. D. W 
Co., has been named president 
presidents are Luke Eales, 
Young Grain Co., and Blair Erigero, 
the Pillsbury Co. Treasurer for the 
new year is Jack Harley, Stockton 
Elevators, and Ed Kauppila continues 
as secretary the exchange 

Directors announced that all 
officers were ed for a 
term, but they “do not wish 
precedent by this action.’’ The reason 
for it, they explained, is iuse of 
the infancy of the exchange and the 
need for “guidance and direction of 
these officers who understand the 
problems of the exchange 

EKollowing the elections of officers 
the board named the following com- 
mittees for the coming year: Pricing 
committee Clem Clark, Ralston 
Purina Co.; Francis Young, Eales- 
Young; Jack Clifford, Continental 
Grain Co., and Mr. Brown; transpor- 
tation committee David Adams 
Adams, Schwab & Adams; Jack Har- 
ley, Stockton Elevators; J. H Jeffery 
Bunge Corp.; Arnold Wagner, the 
Grange Co.; Francis Young and Clem 
Phelps, Port of Stockton 

Several committee chairmen were 
also named: Membersh » Val Olsen 
Phil O’Connel Grain Co.; publicity 
Blair Erige the Pillsbury Co.; mill- 
feeds—Clem Clark, Ralston Purina 
and grain standards 
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THE NEW YORK STOCK EXCHANGE 

Quotations on baking, milling and allied 
stocks listed on the New York Stock Exchange: 
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program has created a _ feeling 
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At the present 


operation. His new concept may be 
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opening statement to the committee: 

“In my opinion this bill we are 
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considering here is one of the most 
important to come before this 
sion or for that matter any session 
It involves revolutionary change in 
our attitude towards American agri- 
cultural abundance and its use to 
meet human need and to build con- 
ditions of peace in the world. It 
means abandoning once and for all 
the idea of surplus disposal and adopt- 
ing an attitude and policy that food 
is a God-given asset to be shared 
with others in need and to help na- 
tions grow strong and in freedom.” 

Speaking for the administration 
W. T. M. Beale, deputy assistant sec- 
retary of state, expressed official ap- 
prehension over the measure stating 
“It is in light of difficulties that we 
view with concern the apparent shift 
of emphasis from surplus disposal to 
increased foreign assistance. 

“We believe that this shift in em- 
phasis would result in a misleading 
impression of the possibilities for in- 
creased economic development. Fur- 
thermore, agricultural commodities 
are not capital goods and are 
ful only to the extent that they pro- 
vide help to countries suffering from 
agricultural deficits. They cannot be 
substituted for capital goods such as 
machinery required for all-round eco- 
nomic development 

“Normal marketing 


ses- 


use- 


conditions 


must be considered and in any case 
as envisioned under the Humphrey 
measure would jeopardize normal 


commercial marketings of our friends 
and allies such as Canada, Australia 


Denmark, Holland and New Zea- 
land.” 
Many previously published com- 


plaints from these nations in regard 
to the disposal of U.S. surpluses were 
repeated at the hearings which will 
continue through the week 
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Exporters Granted 
Inspection Service 


At Seaway Terminals 


WASHINGTON—-Officials of | th 
Commodity Stabilization Service 
have decided to make the U.S. De 
partment of Agriculture's federal 
grain inspection service available to 
exporters of U.S. grains at Canadian 


seaboard terminals of the St. Law- 
rence Seaway 
As a result of this decision, thos 


exporters who requested the USDA 
inspection service attain their objec 


tive and, at the same time, other 
export interests will be able to ob 
tain the same service at Montreal 


or at other interior points along the 
Canadian side of the seaway 

The reported conflict of interests 
among exporters may in part be at 
tributed to defensive activity by U.S 
Atlantic ports who fear that 
they will ultimately lose tonnage to 
the seaway as a result of the fed- 
eral grain inspection service baing 
made available at seaway ocean ter 


Coast 


minals 
The CSS decision appears to throw 








the final outcome of interior grain 
CHICAGO OFFIC movement from the central area of 
Kelly Flour Co., 919 N. Michigan Ave. the U.S.. as far as corn and some 
BOSTON OFFICE wheat varieties are concerned, into 
Seaboard Allied Mill r (% . 
1209 Statler Bide ee a rate comparison between the sea 
way and the granger roads 
. mea a + . . : 
SIMONDS-SHIELDS-THEIS GRAIN CO. GRAIN _ 
Storage Capacity 6,000,000 Bushels Kansas City, Mo. MERCHANTS 
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B. F. Klostermann 
Named Sales Manager 
Of Trenton Milling 


TRENTON, ILL.—B. F. Kloster- 
mann has been promoted to sales 


manager of the flour division of the 
Trenton Milling Co., Harold E. Yo- 
der, general manager, has reported. 

Mr. Klostermann has been with the 
company for 31 years. He started 
as a file clerk and was advanced 
to traffic manager. He has been ac- 
tive in the wheat purchasing depart- 
ment and in the past few years has 
had considerable experience in the 
sales department 

Mr. Klostermann is a native of 
Trenton and after graduating from 
the local school, he attended the 
American Institute of Banking and 
the LaSalle Institute of Accounting 
He is a member of the St. Louis 
Traffic Club and the Traffic & Trans- 
portation Club of St. Louis, Inc. Mr 
Klostermann is married, having two 
sons, a daughter and two grand- 
daughters. His hobby is farming 


———BREAD 


W. G. Bartz Will Be 
Merchandise Manager 


For Pioneer Mills 


SAN ANTONIO, TEXAS W.G 


S THE STAFF OF LiFE—— 


3artz has been appointed merchan 
dising manager of Pioneer Flour 
Mills, San Antonio, according to an 


Alfred G. Beck- 


the firm 


announcement by 
mann, president of 


Mr. Bartz will be in charge of mer- 
chandising the company’s comp'cte 
line of flour and mixes. During the 


past 15 years he has worked in eight 
southern 
Mr 
father in George A 
San Antonio food 
manufacturing firm 
perience as a 
for a variety of 


states 

Bartz was assoc'ated with his 
Bartz & Son, a 
distributing and 
He also has ex- 
sales representative 
food products 
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Willie B. McCarley, 
Retired Abilene Mills 


Representative, Dies 


MEMPHIS, TENN.—-Willie B. Mc- 
Carley, retired southern representa- 
tive for the Abilene (Kansas) Flour 
Mills Co. for 21 years, died here July 
2 after a short illness. He was 69 
vears old. 

Mr. McCarley joined the Abilene 
flour Mills Co. in 1935 and was in- 
strumental in building up the family 
flour business for the company in the 


S THE STAFF f rEe- 


South. He retired in 1956 
Surviving Mr. McCarley are a son 
two daughters, two sisters and one 
brother, ali of Memphis 
GREAD 1S THE BTAEF OF LiFe— 


Anniversary Observed 


HUDSON FALLS, N.Y A com- 
munity celebration was held here re- 
cently to commemorate the 100th an- 
niversary of the Hudson Falls bag 
plant of Arkell and Smiths. The ob- 
servance also marked the final trans- 
fer of all company activities from 


Canajoharie, N.Y., to enlarged facili- 
ties at Hudson Falls 
As part of the event, the Hudson 


Falls Chamber of Commerce present- 
ed to Robert F. Searle, president of 
Arkell and Smiths, a scroll honoring 
the company. Employees of the firm, 
it the same time, presented a bronze 
plaque to Sheldon S. Yates, chairman 
of the board, in appreciation of his 
years of leadership 


company 
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Advertisements in this department are 
15¢ per word; minimum charge, $2.25. 
(Count six words for signature.) Add 
20¢ per insertion for forwarding of re- 
plies if keyed to office of publication. 
Situation Wanted advertisements will 
be accepted for 10¢ per word, $1.50 
minimum. Add 20¢ per insertion for 
keyed replies. Display Want Ads $7 
per inch per insertion. All Want Ads 
cash with order. 
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PLANT 
LIQUIDATIONS 


Let Ross, Inc., handle sale of your afiing 
equipment and properties ge or sma 
anywhere. Largest mochinery dealer in 
the U. S. on feed, flour, corn and proc- 
essing equip #. No ti will sell 
or purchase, immediate personal apprais- 
al, highest prices. Complete ints, many 
items needed now. Over 2, items in 
stock. If it's mill machinery 


Call — Write 
ROSS, INC. 
12 N.E. 28th St. 
Oklahoma City, Okla. 





JA 8-2132 








HELP WANTED 
(ee en RR v —EEEoE 
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Every baker 
wants uniform flour... 
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delivers it! 






ATKINSON MILLING CO. 
MINNEAPOLIS, MINN, 





“Prescription” for his cornfields helps 


him get bumper crops. Cargill Prescription 
Service—a new management plan provided free by Cargill’s 
Hybrid Corn Department—helps this farmer get bigger 
yields by taking the guesswork out of his planting. Here’s 
how it works. A Cargill representative studies the farmer’s 
corn-raising practices and objectives. He takes into con- 
sideration the type of soil, the fertility level, drainage, the 
plant population, fertilizer program and planned planting 
and harvesting methods. After examining these factors and 
consulting with top corn specialists from Cargill Technical 
Services, he gives the farmer a written “‘prescription”’ (com- 
plete with maps of his fields). The prescription recommends 
the Cargill hybrid corn varieties needed and planting order. 
Result: the best possible program for assuring big yields with 
minimum risk. It’s another way that Cargill, through science 
and service, helps extend the reach of this important business- 


man—the American farmer. 


CARGILbtiiisieriow ewe” 
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Buy and Sell Through Miller Want Ads 














‘I’m not wealthy and I don't have 
a yacht and a convertible like Jerome 
Green,” apologized the suitor. “But, I 
love you.” 

And I love you, too,” replied the 
girl. “But tell me more about Jerome 


If you are rich, and drink, you're 
an alcoholic. But, if you're poor, and 
drink, you’re a drunk 


¢¢ 


News item in an Iowa newspaper 
Local police are puzzled over the 
finding of a car parked in a lonely 
neighborhood containing a full case 
of Scotch whiskey. So far they have 
found no trace of the owner, but 
Captain Grady is working hard on 


the case.” 

When a fellow breaks a date, he 
usually has to 

When a girl breaks a date, she 
usually has two. 


¢$¢ ¢ 
Co-ed Daddy, the girl who sits 
next to me in class has a dress just 
like mine.” 
Dad: “So you want a new dress?” 
Co-ed: “Well, it would be cheaper 
than changing colleges.” 


$e @ 
Waitress: “We have everything 
the menu today, sil 
Man: “So I see. How about a 
one?” 


¢¢ ¢@ 

A drunk fell from a two-story win- 
dow and hit the pavement with a 
terrific impact. A crowd gathered and 
as the drunk staggered to his feet 
someone grabbed him by the arm and 
asked, “What happened ?”’ 

To which the drunk replied, “I dun- 
no, I just got here.” 





POLAR BEAR FLOUR IS KING 


The POLAR BEAR trade mark is a proud 
symbol of integrity in flour production .. . 
a symbol backed by more than fifty years 


of sound milling craftsmanship devoted to 
the task of providing better flour for better 
bread. 


FOUNDED BY 


ANDREW J. HUNT-1899 
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HOW ATKINSON MILLING COMPANY 
USES W&T FLOUR TREATMENT 


The best grade of flour requires maturing, bleaching, and enriching 
with precise, uniform treatment methods such as those practiced at 
the Atkinson Milling Co. This mill regularly processes up to 6000 cwt. of 
flour daily. To insure that the flour is uniformly aged, properly en- 
riched, and of the best color, this progressive mill uses Wallace & 


Tiernan flour treatment equipment and services. 


Wallace & Tiernan flour treatment in use at the Atkinson Mill in- 
cludes: Dyox® for maturing; a Beta-Chlora™ unit for conditioning; 
Novadelox® for bleaching; and N-Richment-A® for enrichment. All 
equipment furnished has been proven efficient and dependable in 
operation and is periodically checked and maintained by Wallace & 
Tiernan so that costly shut-downs are avoided. In addition, the Atkin- 
son Milling Co. has available, at all times, skilled and experienced 
technical assistance from Wallace & Tiernan to aid them in the solution 


of their flour processing problems 


The Atkinson Milling Co. is only one of the many flour milling 
companies using W&T Flour Treatment. If your mill is not one of these, 
investigate the advantages of Wallace & Tiernan’s complete flour 


service 


NOVADEL FLOUR SERVICE DIVISION 
WALLACE & TIERNAN INCORPORATED 


25 MAIN STREET. BELLEVILLE 9. NEW JERSEY 
REPRESENTATIVES IN PRINCIPAL CITIES 











‘*“‘House ot Bread” 


Bethlehem means “‘House of Bread.” bread continue to keep their product in step with 
the advance of civilization. 

That is why General Mills research staff never 
loses sight of its goal to make tomorrow’s flour 
and bread even better than today’s. 


Is it coincidence that the town so significant in 
religion gained its name from bread? Not at all. 
Bread has been a part of mankind’s deepest emo- 
tions since people first began to build homes. 

General Mills believes that bread will continue 
to signify life’s most important experiences as 
long as the millers of flour and the bakers of General 


Mills 


Good eating will always begin with Bread 




















